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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 


Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset218219maysout 
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secret Grand Canyon 


ixplore the majestic, uncrowded North Rim 
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CONFESSIONS FROM 


_____— THE KITCHEN —..____— 


| “MY HOMEMADE 
| SPAGHETTI SAUCE 


| ISN'T ENTIRELY 
| HOMEMADE” 

















Some of your best meals are from 
scratch. Some are from, well, less 


than scratch. Either way, a GE 


Profile kitchen will help make you a 


gourmet cook every time. There's 
a range with two ovens that lets 
you prepare two dishes at different 
temperatures and even features 

a special pizza cook mode. The 
refrigerator’s French doors open on 
a space vast enough to hold a large 
cooking tray. And the innovative 
dishwasher holds an entire 45-oz. 
bottle of detergent, so fill it once 
and you're set for up to two 
months. With a kitchen like this, 
you may even be inspired to make 
your homemade spaghetti sauce 


entirely homemade. 


Learn more and share your confession 


at gekitchenconfessions.com 
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Like grapes from a growing fre ing Cy: Fs 
region, chocolate that comes from a Per } Ce 


single origin has its own unique (CACAO RESERVE 


flavors and tasting notes. 3 





Explore Arriba, dark milk chocolate 
born from @ rainforest of flowers, or Ea ei a 
Sao Tomé, intense dark chocolate from 

@ volcanic island. 
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ind A 
www. cacaoreserve . Com, 











Features 


m2 | Secret Grand Canyon 
Explore the unforgettable, 
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Zoroaster Temple—without 
the big crowds, head to the 
Grand Canyon’s less-visited 
North Rim (see page 112). 
Photograph by Marc Muench 
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at Trina Riemersma’s 
farm near Silverton, OR. 
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As | See It, #2 in a photographic 
series by Sanjay Kothari. 


The earth is two-thirds water; 
it deserves a beautiful spout. 
The fluidly designed Symbol 
Tall faucet with Spun Glassm 
Vessels lavatory. 


]1-800-4-KOHLER, ext. BM5 
kohler.com/symbolfaucet 
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There was a time when I couldn’ see the road ahead. 
So I hit the accelerator, 


and the whole world opened up. 
My dream is to expand my horizons. 


It’s much brighter out here than I expected. 








From the editor 








EVERY MOTHER’S DAY, weather permitting, my extended family gathers for a picnic 
at the Marin French Cheese Company in the green hills just west of Petaluma, Cali- 
fornia. We stretch out on the big lawn and spend a languid afternoon in the sun 
catching up with each other, feasting on sandwiches and laughter. 

We've all been so many times that the big draw now is just the familiarity of this 
springtime spot, complete with ducks on the pond. Enjoying the artisanal brie is a 
nice bonus—there’s something about eating the cheese right where it’s made that 
makes it taste so good. 

That’s also the premise behind food editor Margo True’s story on Western 
cheeses (page 120). She profiles two farmstead cheesemakers, ones who produce 
their cheeses fresh from cows and goats raised and milked on-site. A visit to one of 
these places, Margo says, is ideal at this time of year. “You get to see how cheese is 
made, from the grass up,’ she laughs. The West now has more than 50 farmstead 
cheesemakers, and many of them offer tours. Check out Sunset.com for more 
information. : 





Another article in this issue that seems so well timed for spring is the story of 
Trina Riemersma, who followed a dream and started her own lavender farm in 
Oregon’s Willamette Valley (page 132). She’s one of those rare people who fantasize 
about changing their lives entirely, then actually follow through. At a time of year 
when my own spring fever is heating up, her story is truly inspiring. 


Kote 


Katie Tamony, Editor-in-chief 
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Reader contest 





Take Sunset’s Best of the 
West Container Challenge 


We’re on the lookout for fresh, creative 
ideas from our readers for mini gardens in 
pots. Share your best container design 

in one of three categories and you could 
win $1,000. Plus your winning design could 
be featured in a future issue of Sunset 
magazine. 


Contest categories 

# One kind of plant in a single container 

# Three kinds of plants in a single container 
« Five kinds of plants in a single container 


Designs, based on your plant list and 
photos you submit, will be judged on color 
scheme, container choice, form, creativity, 
and plant compatibility (plants must have 
similar water and light requirements). 
Your pot must be at least 14 inches in 
diameter. Specify if your design is for sun 
or shade. 

The deadline to enter is July 21, 2007. 
We suggest designing and planting as 
soon as possible so your entry photos will 
show your container at its peak. For 
complete contest rules and entry instruc- 
tions, go to www.sunset.com/challenge 
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The coffee you make can make a difference. 


Introducing Yuban Organic, the latest in our line of sustainable coffees. And don't oad 
® forget Yuban Original and Dark Roast coffee beans are Rainforest Alliance USDA y 
| Certified;" which supports the people and wildlife in coffee growing regions. So no Newey 

matter what Yuban you choose to enjoy, you know you're making a difference. 








Fake 


www.yuban.com 
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to Hawaii. _ 


If you love to travel, this is going 


i 


to be your favorite card. = 

= 

Just use your card every day for 
everything, and watch your miles a 


add up. And reward yourself with 
a trip to Hawa1‘i. 


See Regs tase 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 
purchase and one mile for every dollar 
you spend on net retail purchases.* 

And you'll have access to more A] 
awards seats at lower award levels ; 


Sota 





‘Peiwcitnrs 


with no blackout dates. You can even 


ShareMiles with family and friends. — 
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APPLY TODAY 
1-877 HA VISA 1 


or HawaiianVisa.com 
BankofAmerica 


Fp 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


Earn up to 100,000 miles per calendar year with 
the Platinum card, 50,000 miles per calendar year 
with the Classic card. Other restrictions, limitations 
and exclusions may apply. Credit cards issued and 
administered by FIA Card Services, N.A. 
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Kaua 1 Make A Discovery. 


here are many beautiful places to go 
the world, but few as enchanting 

Kaua‘i. A tropical retreat offering 
lore than mai tais and sandy beaches, 


qua‘i is truly an adventure — one not 


Our home 


sily forgotten. 


| 
y kayak or tour boat. Go exploring 


’ mountain bike or horseback. Watch 
inner dolphins through crystalline 


aters. Watch a beautiful hula or taste 


freshly prepared island dish. 





What will your Kaua‘i discovery 
? One thing is certain, Kaua‘i has 
tway of making you feel both 
venturous and relaxed. It’s easy to 
se yourself in its natural ambiance 
id easygoing rhythms. They’re all 


sht here, ripe for discovery. 


| For a free travel planner, visit our 


[ 


Bb site at www.kauaidiscovery.com 


call 800-262-1400. 


—— AIRLINES. — 


Only one airline is Hawaiian. We fly daily 
across the Pacific non-stop from nine 
Western U.S. cities featuring island-style 
cuisine, hospitality and entertainment. 

Visit our web site to find our lowest fa: 


KAUAS 


| HAWAIT'S ISLAND OF DISCOVERY H . Li 
! awallan/\iriines 


kauaidiscovery.com HAWAII: STARTS : 





HAWAIIAN 


| Cruise island rivers and streams will capture YOurT imagination. 
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Reader letters 





Wine region to watch f 
The article “The Next Wine Country” (March, | 
page 114) was wonderful. Thanks! Paso Robles | 
and the surrounding natural landscape have 
changed dramatically over the past 10 years, q 
and visionary winemakers like Justin Baldwin 
have driven much of that change. This 
transition in the culture and agriculture of a 
community can be just as interesting as the 
wines themselves. 

You might consider a story on another wine 
country that is in the early stages of transition 
and may produce a wine experience that is 
also unique and representative of the landscape and winemakers. Lake County, 
California, represents a little-known wine region that’s beginning to gain 
recognition for some very interesting red wines from the Red Hills region, as 


well as some wonderful Sauvignon Blancs. | 
Daniel Desmond, Placerville, cA 


EDITOR’S NOTE We agree! See “A Day on the Lake” in this issue (page 48, Northern California 
edition; page 56H, Southern California edition. Or read it online at Sunset.com). 
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TRANE Cleaneffects™ is the first central air system that removes up to 99.98% of the allergens from all the air that it heats or cools. | 
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The beauty of Mt. Baker 

Thank you for the article on Mt. Baker 
(March, page 42). I grew up in Deming, 
Washington, and worked at Mt. Baker Ski 
Area through my high school and college 
years. Ialso met my husband while we 
were both working on the mountain. We 
have been married for more than 16 years 
and still enjoy the beauty and wonder of 
that special place with our two children. 
Although we love skiing, we recently have 
enjoyed the endless snowmobile trails 
that are accessible off the Mt. Baker High- 
way in Glacier as well as the hiking trails in 
summer months. Milano’s and the North 
Fork Brewery are perfect endings to our 
days in the sun or snow! 

Rene Ness, Bellingham, wA 


A must-see near Kanab, Utah 

I really perked up when I saw the word 
“Kanab” in your magazine (March, page 
46, all editions except Northern California; 
online at Sunset.com). I had been there 


years ago. Under “What to Do,” I would 
add a visit to Best Friends Animal Society 
(www.bestfriends.org or 435/644-2001). If 
you’re an animal lover, this is a place to 
see, and it’s right outside of Kanab. On 
any given day, the Sanctuary, at the heart 
of Southern Utah’s Golden Circle of 
National Parks, is home to about 1,500 
dogs, cats, horses, rabbits, birds, and 
other animals. The mission of Best Friends 
is driven by the simple philosophy that 
kindness to animals helps build a better 
world for all of us. 

Susan Dzienius, San Diego 


Take care with Verbascum 

As alongtime reader and someone who 
has relied heavily on the guidance found 

in the Sunset Western Garden Book, lam 
amazed that you would recommend plant- 
ing mullein in a Western garden (“Whop- 
per Perennials,” March, page 68). Mullein 
is classified as a noxious weed in Colorado. 
Our homeowners’ association would 


horsewhip (or worse) anyone who actually 
planted it; most of us spend many hours 
each summer trying to eradicate this pest. 
John Paul, Castle Rock, co 


EDITOR’S NOTE You are quite right about 
common mullein (Verbascum thapsus): It 
is indeed a noxious weed in Colorado. As 
it says in the newly revised Sunset Western 
Garden Book (2007), “Mulleins self-sow 
freely—and some are downright weedy, 
such as ... V. thapsus.” In our March article, 
we listed “Mullein (Verbascum species),” 
intending to refer to those that are not 
weedy (such as V. bombyciferum ‘Arctic 
Summer’, pictured in the article). It was 
not our intent to recommend all mulleins. 
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time you expected more from your system? See how TRANE CleanEffects works aft trane.com. TREALIE 


Its Hard Tb Stop A Trane: 



























































K YOU FOR: SHOPPING AT 
THE HOME DEPOT 


BOXES OF THOMAS! ITLLE FLOORING 
MAHOGANY FIHISH- S364>> 


ASURE- STANLEY - cls 


TAPE ME 


RUBBER MALLET - STANLEY - 


TO LIVE HEXT DOOR. 


En 


You can do it. We can help. 





t 
' 
i 


| Nee floor has a profound effect on pedple. Whether it's Thomasville’ hardwood flooring (a Home Depot 
| eee i rc lcaunters endl Heol amid ol ae oitM miler MLS INClatLacelke (12) molar Plus, we can have your new 
floor installed for you by handpicked; licensed pros. Just go to The Home Depot or homedepot.com/install. . 











Web exclusives 


This month on Sunset.com 








t Attention, green thumbs Your fellow gardeners 
want to hear from you. Share your latest planting 


tip, nursery discovery, or garden makeover in our 
community forums. It’s easy to log in: Go to www.sunset. 
com/community and scroll to “Outdoor Living.” 





, Online this month 


MAKE MORE HYDRANGEAS 
Once you’ve fallen for the 
hydrangea’s frilly blooms, 
it’s easy to want one for 
yourself. Or three. See how 
to turn simple cuttings into 
identical new plants. 
www.sunset.com/hydrangea 


PICK YOUR PICNIC Pack 
your basket with Grilled 
Buttermilk Chicken, Garlic 
Smashed-Potato Salad, 
Quick Pickled Asparagus— 
or your own selections from 


our online picnic cookbook. 
www.sunset.com/picnic 


A LITTLE PATIO MAGIC 
Outdoor dining season is 
here—time for mood lighting 
on the patio. Click through 
our gallery of ideas. 
www,sunset.com/patiolight 











Your guide to Sunset 


NORTHWES® 
(INCLUDES 
ALASKA ANGIE) 
ROCKY 
MOUNTAIN 
SOUTHERN 
CALIFORNIA SOUTHWEST 
(INCLUDES 1 ; 
HAWAII) / é 
We publish five regional 


editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: Ver $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 16s). 


Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset. 
com/submitrecipe or send by mail 
to Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 


650/324-5778 
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es Pee are Da a In eit rafal Wd ve built a real reputation. Now we've built a vehicle that takes things to a whole new level. The all-new 
BAY pws Paar from the ai up, this revolutionary midsize crossover SUV offers sleek, imaginative styling. Available full-time AWD. a! 
Aeon Ire Dela for is ne ee NENA) a ne seme ta el tel CCE Lem olin LeeLee 


Available seating for s seven, ie esto; luxury amenities throughout the spacious cabin, like an available NAV system or rear-seat 


DVD. Suzuki XL7. Cut loc in Ce sort of aes SA ceiconcor AMERICA’S #1 WARRANTY? 


100,000 MILES/7 YR ».NO DEDUCTIBLE » FULLY TRANSFERABLE 
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lye Wma nicom mace lal ecg as shown $30,784. MSRPs include freight, but exclude govt. fees and dealer charges. Electronic Stability Program (ESP®) is 
a registered trademark of DaimlerChrysler AG. 3All new Suzukis come standard with a 100,000-mile/7-year powertrain TTCXeM TCLS ATR lmao MCCS mec Ce a 
SUVs handle differently than ordinary passenger cars. Federal law cautions to avoid BIRO URW e uC EMC R I cm ell acolo olae Lee Ce el z 

Owner's Manual. “Tread Lightly!®” on public and private land. © American Suzuki Motor Corporation 2007. Suzuki, the “S” logo, and Suzuki model names are Suzuki trademarks or @. 
































dding and experienced artists from all over the 
Vest make the pilgrimage to Abiquiu, New Mexico— 
Georgia O'Keeffe country—to set up their easels 
nong the famed red rocks of Ghost Ranch, the site of 
eeffe’s summer home and now an education and 
eat center. The style is called plein air painting, 
oud be hard-pressed to find a more inspiring 
ng. Or instructors: a mix of local and visiting 
who've been leading outdoor watercolor, 

ad pastel workshops at Ghost Ranch for years. 

four Own supplies for five blissful days of paint- 
Sas, mountains, and turquoise skies 

red in O’Keeffe’s works. Early mornings 
hearty breakfast, followed by informal 
emos on palette mixing, and hours 
umid the sagebrush before 
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O’Keeffe’s paintings 
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WISH YOU WERE HERE 


Lighthouse Inn 


On the tip of California’s craggy 
Mendocino coast, you’ll spot the Light- 
MOET Calne Lael fala OrUolgl (OMe Nie-tae Rip orl 
restoration, the head lightkeeper’s 100- 


"year-old house recently opened as a four- 
room, two-cottage B&B. Lightkeeper Jim 


Kimbrell greets you with wine, cheese, and 
a private nighttime tour Claas lighthouse, 
whose diamondlike Fresnel lens still 
flashes out to sea every 10 seconds. Fall 


SR PRR Sy pa res aaag Sipe 
Beth ane he nal chet hoe ean og a etl tchantah tied 
COLORADO PARADISE 

SPRINGS ALLEY, AZ 

The Broadmoor’s Lake  Lon’s atthe Hermosa 
Terrace Dining Room Inn Thick adobe walls 


Mountain vistas and 
lakeside views back 
carving stations, 
seafood, made-to- 
order omelets, anda 
chocolate fountain. $45, 
$17.50 ages 4—10; 1 Lake 
Ave.; 800/634-7711. 


and looming Camel- 
back Mountain add 
atmosphere to the 
three-course brunch 
featuring irresistible 
berry crépes. $65, $15 
ages 5-12; 5532 N. Palo 
Cristi Rd.; 602/955-7878. 
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As if a walk in the park weren’t restful 
enough, officials in King County, 
Washington, decided to take things a 
step further. Seattle’s White Center 
Park and Redmond’s Marymoor Park 
recently added two of the nation’s first 
“reflexology foot paths.” The octagon- 
shaped walkways are studded with 
smooth river stones set into patterns 
that stimulate acupressure points in 
the feet, which can cut stress, promote 
healthier blood pressure, and improve 
balance. The most stress-busting part 
of this do-it-yourself foot massage? 
It’s absolutely free. Visit www.metrokc. 
gov/parks/reflexology or call 206/296- 
4232 for more information. 


Combat cranky-kid travel syndrome with Flying | 
Rubberneckers, a glossy new card game of air-travel | 


activities (5 points for spotting someone readingabook, 
10 points for getting them to say hello) designed to keep | 
everyone calm and occupied. Chronicle Books, 2007; $13. 


PORTLAND 

The Heathman 
Restaurant & Bar 
Sidewalk dining anda 
marble bar give brunch 
a Parisian air. Order the 
crabcakes Benedict for 
a hollandaise sauce 
worthy of Julia Child. 
$38, $14 ages 12 and 
under; 1001 S.W. Broad- 
way; 503/790-7752. 


SANTA MONICA 
Catch at Hotel Casa 
del Mar Sweeping 
panoramas of the 
Pacific and the Santa 
Monica Pier make for 
an elegant beachside 
meal in which fresh 
seafood is the star. $70, 
$35 ages 12 and under; 
1910 Ocean Way; 310/581- 
5533. 


SNOQUALMIE, WA 
Salish Lodge & Spa 

A 90-year-old fireplace, 
views over Snoqualmie 
Falls, and a country- 
style spread of honey- 
glazed ham, buttermilk 
pancakes, and more. 
$49, $22 ages 6-12; 

6501 Railroad Ave. S.E.; 
800/272-5474 or 425/888- 
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How much do you have to invest to earn some 
respect? At Schwab, everyone is an important client, 
Re eeeM ete apm A am (aCe ec) 
live help from investment professionals who can 
help you plan and manage your investments. Not 
to mention all our clients have access to our best 


third-party research, resources like our Teta 
recognized Schwab Equity Ratings, and our best | 


quarterly reporting. Because at Cre i!) a 
have to qualify—you just have toinvest. __ 1 


©2007 Charles Schwab & Co., Inc. All rights reserved. Member SIPC. (0407-4702) ADP36943 
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May in the West 











Our garden editors are raving about a nifty new device: the 
handheld Brother GL100 Garden Labeler, which produces 
self-stick labels in several sizes and colors that don’t easily 
fade or peel off. Labels stick tight to zinc, plastic, slate, 
and wood. $50; www.kinsmangarden.com or 800/733-4146. 





Trudging back and forth to the spigot while watering an 
entire patio of plants is an unavoidable container- 
gardening chore. So we’re fans of Oxo’s Outdoor Pour & 
Store Watering Can, whose smart design makes for a less 
tedious task. The lightweight plastic can holds a full 2 
gallons of water and has anonslip handle; the spout 
rotates backward, making the can easier to fill and store 
in tight spaces. Measurement markings help you add the 
right amount of water to dilute fertilizers and amend- 
ments. $25; www.0xo.com or 800/545-4411. 
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Americans buy 4 billion cut flowers 
each year—that’s more blooms than 
Big Macs. Amy Stewart thinks you 
should know more about where they 
come from. Her newest book, Flower 
Confidential: the Good, the Bad, and 
the Beautiful in the Business of Flowers 
(Algonquin Books, 2007; $24), takes 
readers on a global tour of the cut- 
flower trade, from an impassioned 
third-generation violet grower near 
San Francisco to the famously frantic 
Dutch flower auction. It’s a fascinating 
and well-researched read froma 
Eureka, California~based writer who 
has an obvious love of blooms. 

To get the most bang for your buck, 
Stewart suggests pairing store-bought 
blooms with flowers from your own 
garden. Three of her favorite combos 
for the season: 
= Lime green button chrysanthemums 
from the grocery interspersed with 
homegrown garden roses. 
= Store-bought alstroemeria (Peruvian 
lily) mixed with cosmos, coreopsis, 
and ornamental grasses. 
= Inexpensive spray roses cut short 
and bundled with short-stemmed 
blooms such as grape hyacinths 
(Muscari), violas, geraniums, or 
heather. Arrange in teacups, eggcups, 
candleholders, or Champagne flutes. 








Only pure, wholesome, fresh, organically farmed 
ingredients go into O Organics™— exclusively at Safeway. 
No preservatives. No additives. No artificial sweeteners. 
Over 150 USDA certified organic offerings — everything you 
need to make great meals, plus lots of great meals that 
: are already made for you. All organic. All delicious. 
atte, # Breakfast to dinner and everything in-between, 
i ' now it’s easy to go organic. 


——- 





SAFEWAY 6% 


For all the delicious O Organics” offerings, go to Safeway.com Ingredients for life. 





HOT ITEM 


Solar lanterns 


An evening in the garden is more festive when 
these colorful lanterns turn themselves on. A 
10-inch-diameter globe of durable nylon, the 
Soji Solar Lantern contains a small photovoltaic 
panel, a rechargeable battery, and two LED 
lightbulbs. When darkness falls, a built-in 
sensor turns on the lights, which glow for up to 
eight hours. The lantern comes.in five colors, 
hangs from sturdy stainless steel handles, and 
collapses for storages $16; Allsop Home and 
Garden, www.allsopgarden.com or 866/425-5767. 


Since we can’t get enough of Flor’s modular carpet tiles, 
we’re glad that the company has launched a line for the 
outdoors. Faux lawn on an urban rooftop or polka dots on 
a patio? From $9.99 per tile; three designs and four colors 
available; www.flor.com or 866/281-3567. 


QUICK IDEA 
Laminated placemats 


Turn beautiful craft paper from art-supply 
and stationery stores into laminated 
placemats for easy, no-fuss tabletop decor. 
Ours cost approximately $7 per placemat, 
including paper and lamination. 

First, determine how many placemats 
you want and purchase the appropriate 
number of sheets (a 20- by 30-inch piece 
will make 2 placemats; textured paper 
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Seats 
Suen e tai. 


won’t work well). At a copy shop, usea 
paper cutter to trim paper to 101 by 1612 
inches. Laminate each piece (some copy 
shops have self-serve lamination 
machines; others will do it for you), leaving 
1/2 inch or more of plastic laminate on each 
side. Using a paper cutter, trim each side 
of the placemat, keeping 4 inch of plastic 
laminate as a border. With an edge trim- 
mer or scissors, round each corner. 








| Finally sun protection that keeps 








working so you can keep playing. 


| AVEENO® provides advanced UVA/UVB protection long after other 


sunblocks start breaking down. 





Only new CONTINUOUS PROTECTION™ has recommended 
e ACTIVE PHOTOBARRIER COMPLEX” in a formula 
: scientifically shown to maintain broad spectrum protection Aveeno. 
= 4 5 \ : ACTIVE NATURALSs 
E over time. Plus soy and vitamin E, some of nature’s powerful — 
e . : antioxidants, help shield skin from further environmental pUNSEae ‘cron 
In lab tests simulating 5 hours UV exposure, 1 damage. No wonder dermatologists have recommended 
AVEENO® maintained protection longer than 
a leading sunblock. AVEENO?* for over 60 years. | 


new >. 


veeno. _¢ = 
AVeeNO Qe 


Discover nature’s secret for healthy, beautiful skin. 





For more about the science of superior sun protection visit www.aveeno.com 
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When blanching or boiling green vegetables, make your 
water as salty as seawater (2 tbsp. salt per 1 qt. water). 
That’s what many professional chefs do, and here’s why: It 
speeds up cooking, helps retain nutrients, and keeps those 
greens greener—without making them taste too salty. 





30 


Sunset May 2007 


Favorite forager 


Jeremy Faber of Foraged and 
Found Edibles has been digging 
around the meadows and forests 
of Washington for years. “I’d go 
out picking and use what I found 
in the kitchen,” says the forestry 
major turned chef. Faber and 
business partner Christina Choi 
bring their remarkable produce— 
from fiddlehead ferns and morels 
in the spring to chanterelles in the 
fall—to farmers’ markets and 
restaurants around Seattle. 


“Identification is pretty straight- 
forward once you learn, but you 
need to be sure, especially with 
mushrooms,” he cautions. 

Want to gather your own edible 
goods? Contact your local myco- 
logical society for information 
about mushroom walks and free 
mushroom identification services. 
Visit Foraged and Found Edibles at 
several Seattle-area markets; see 
www.seattlefarmersmarkets.org 
for details. 
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The SpringFree Comfort System uses a blend AMERICAr, 


% 5 5 wmATTRE 
of latex foams to provide the ultimate incomfort. 7° 


Designed to gently push back against you as (ia) 
you sleep, it provides orthopedically correct For ove* 


25 YEAR® 
back and body support for each person in the 


bed, regardless of weight. With SpringFree, 
you get so much more in a mattress — including 
the security of buying a bed from America’s 
number-one-selling mattress brand. Call now 


to get your free information kit and DVD. 


MEET SPRINGFREE. SOFT, SUPPORTIVE, 


AND SOON TO MAKE MEMORY FOAM A MEMORY. 


SE Find out why the 100% resilient latex of SpringFree by Sealy Posturepedic 
7a is the right choice for you. Call 1 -800-8 95-041 5 to 


K 
x receive a FREE INFORMATION KIT AND DVD, or visit Sealy.com. 
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NVIfeNMeN fol’ y 
Honda thinking in action. , 

Meet Small Oil. Honda has always been committed to developing environmentally 


responsible technology. And with cars like the all-new Fit along with the legendary 
Civic, Honda will continue as the leader in fuel efficiency’ Through innovation and 


hard work, Small Oil can make a world of difference. Thats our Environmentology.” 


*Based on model year 2005 CAFE average fuel-economy ratings and weighted sales for passenger-car and light-truck fleets sold in the US. by major manufacturers 
+Civic Hybrid and Fit Sport with SMT shown. 2007 EPA mileage estimates: 49 city/S! highway, 33 city/38 highway. respectively. Use for comparison 
purposes only. Actual mileage may vary. ©2006 American Honda Motor Go, Inc. environmentology.honda,com 
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The Power of Dreams 
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Dramatic sea stacks— 
some topped with Sitka 
spruce and Western red 


cedar—tise like giant 
toadstools on San Josef 
Bay’s stunning beach. 
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Hauntingly beautiful and untouched, British Columbia’s 
northern Vancouver Island feels like the edge of the world: 





BY LAWRENCE W. CHEEK PHOTOGRAPHS BY MARINA DODIS 


ON VANCOUVER ISLAND, the road dribbles 
to anend ina gravelly dirt parking lot 350 
miles northwest of the prim and dainty 
city of Victoria, the island destination most 
visitors know. A trail disappears into the 
rain-forest gloom, where a sign helpfully 
posted by BC Parks warns: BE AWARE THIS ° 
IS A WILDERNESS PARK AND BE PREPARED 
TO HANDLE EMERGENCIES UNASSISTED. _ 
Well, what would you expect? The end 
of the road is seldom accompanied by 


























































































teeming civilization, which is the essence 
of its seduction. But it’s also a truism that 
the end of the road usually turns out to be 
a disappointment. 

Not on Vancouver Island. 

There aren’t many temperature-friendly 
and easily accessible places left in North 
America that offer as much as northern 
Vancouver Island does: a shortage of pave- 
ment and people, a profusion of serrated 
mountain peaks, remote lakes, pristine 
seacoasts, and ubiquitous (but harmless) 
black bears. Sure, you can find these things 
in other places—Antarctica, Nova Scotia, 
remote parts of South America. But not 
without braving temperature extremes and 
traveling long, long distances. Getting to 
northern Vancouver Island involves only a 
flight or ferry ride to Victoria and a three- 
hour drive north to Campbell River. It’s a 
major payoff for relatively minimal effort— 
especially in May, when the remoter parts 
of North America are still under ice 
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Where the road ends, adventure 
begins 

I’ve been dreaming of this place ever since 
I heard about it from a gallery owner in 
Campbell River, the halfway town on 
Vancouver Island’s lone north-south high- 
way. “The North Island is a whole different 
world, and it’s incredible,” she told me. 
“More bears than people.” 

That different world takes shape 
almost immediately outside Campbell 
River. The highway shrivels to two lanes, 
with the forest closing in on its sides, and 
the mountains elbow deeper into the 
clouds. 

To accent the isolation, my wife and 
L are visiting a few weeks before summer. 
We'll have no trouble scoring campsites, 
lodging, or dinner at any of the handful of 
restaurants beyond Campbell River. 

Tipped off by a local source, we stop at 
the Ripple Rock Trail—marked only by a 
hiker pictograph on a road sign—and hike 





2.5 miles to the crown of a rocky bluff high 
over Seymour Narrows. 

Twice each day the entire Pacific tries 
to squirt itself through this half-mile-wide 
nozzle, generating currents of up to 16 
knots with terrifying tide rips and whirl- 
pools. From our safe perch up with the 
eagles, the water appears awesomely 
beautiful, a great sapphire sea-river in an 
almighty hurry. It’s a perfect introduction 
to the humbling authority of nature on the 
North Island. 

Home base tonight is a campsite at 
Schoen Lake, a blue crescent lapping at 
the skirts of what could be the Alps in half- 
scale. After a ravioli dinner from the camp 
stove, we paddle up the 3-mile-long lake. 
It rains—you come prepared to the North 
Island—but then the sun emerges for one 
last gasp, igniting a rainbow that clamps 
onto the side of a mountain like a great 
glowing claw. 

The next day we edge back into 
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Travel | Getaway 


One of the prettiest 
parks and camping 
areas on all of 
Vancouver Island, 
Schoen Lake is 
surrounded by old- 
growth forests and 
meadows. 


civilization at Telegraph Cove, a bayside 
village established in 1912 as a one-person 
telegraph station. Later it phased into a 
salmon saltery whose workers built a 
picturesque huddle of houses on a board- 
walk lofted over the beach on stilts. It’s 
now a resort, the homes renovated for 
guests and the boardwalk cheered with 
flower boxes. There’s a restaurant perched 
on a pier, the Killer Whale Café and Old 
Saltery Pub, featuring alder-smoked 
barbecued salmon. But Telegraph Cove’s 
prime attraction is as a departure point for 
salmon fishing and whale-watching 
tours—and for bear encounters. 

There are no grizzlies on Vancouver 
Island—the tourism literature repeatedly 
stresses this point—but Telegraph Cove 
boat tours take the quick hop across John- 
stone Strait to the British Columbia main- 
land to watch grizzlies emerging from 
hibernation from mid-May through 
August. Late May to mid-June is the 
mating season, the tour operators prom- 
ise, with lots of “interesting interaction.” 

The island’s black bears are interesting 
enough that a grizzly tour seems superflu- 
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ous. Port Hardy naturalist Larry Woodall 
tells me the North Island enjoys one of 
North America’s highest densities of black 
bears. The reasons, he says, include the 
profusion of elderberries, blackberries, 
huckleberries, and salmonberries. Thanks 
to the abundant produce section, he says, 
bears and people coexist with little friction. 
“Bears travel through our communities 
every day,” he says. “It doesn’t alarm us. 
People on the mainland, they’re dialing 
gi every time they see a bear.” 

We see four bears in five days, and it 
doesn’t alarm us, either. We’re in our car. 
They’re shambling along the roadside, 
sniffing at wildflowers, seemingly oblivi- 
ous to the occasional passing car. When we 
pull off the road to stare at one, he stares 
back with curiosity and, it seems to me, a 
hint of annoyance. Most Vancouver Island 
humans never bother to inspect the bears. 

From the small town of Port McNeill 
we take a ferry to Alert Bay to visit the 
U’mista Cultural Centre of the indigenous 
Kwakwaka’wakw people. The museum 
dramatically documents the Canadian 
government’s infamous efforts to suppress 
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Getting there 

All prices are in U.S. 
dollars. 

You can fly to Victoria 
International Airport 
and rent acar, or take 
your own on the ferry 
from Tsawwassen 
(near Vancouver, B.C.) 
to Nanaimo (BC Ferries; 
from $50; www.beferries. 
com or 250/386-3431). 
From Victoria, it’s a 
310-mile drive to Port 
Hardy. From Nanaimo, 
it’s 240 miles. Or take 


_— Johnstone 


Strait 


Schoen Lake 
CAMPBELLe 
RIVER 


VANCOUVER 
ISLAND 


a ferry from Seattle 

to Victoria (no cars 
permitted; from $79; 
Victoria Clipper; www. 
clippervacations.com or 
800/888-2535). For 
information, visit or 
contact Vancouver 
Island Destinations 

in Port McNeill (www. 
tourismni.com or 
866/956-8222) or the 
Port Hardy Visitor 
Information Centre 
(www.ph-chamber.bc.ca 
or 250/949-7622). 











Fresh Summer Salad 
Serves 4 


Preheal oven to 450°F Coat each chic 
nonstick skilet over med-high heat. Cc 
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the potlatch, a native dance and gift- 
giving ceremony. The masks are stun- 
ning—enormous ravens, eagles, bears, 
wolves, and supernatural creatures—and 
equally staggering is the story of how the 
government labored to crush a tradition 
it didn’t understand. 


The loveliest, loneliest beach 

Port Hardy, the town at the end of the 
highway, has a marina with as many seri- 
ous fishing trawlers as pleasure boats, and 
a four-block downtown with a happily low 
boutique quotient. There are plenty of 
hotel rooms and B&Bs, but tourists 
haven't swarmed here in numbers that 
would transform the forthright character 
of the place. Other than the native art 
galleries, there aren’t a lot of touristy 
activities in town, but this is the place to 
stock up for the ultimate Vancouver Island 
destination: the end of the road. 

In fact, you can drive north of Port 
Hardy on a graded gravel road to Cape 
Scott, the provincial park that wraps 
around the northwestern tip of the island. 
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There are no roads into the park, however, 
which is where BC Parks’ warning comes 
into play. You can take the 3-mile round- 
trip hike to San Josef Bay or the 29-mile 
round-trip trek to the beach at Nel’s Bight 
and then walk 2.5 miles to view Cape Scott 
Lighthouse (or make several intermediate 
expeditions), but the caveat applies to all: 
Be prepared, because you’re on your own. 
We opt for the very easy San Josef Bay 
Trail, and in less than an hour burst out of 
the darkly glistening rain forest onto the 
loveliest beach I’ve seen in North America. 
Also the loneliest. There are a few leftover 
human footprints, and an unmistakable 
bear track, but no vertebrate life in sight. 
I build a cairn with blue mussel shells to 
mark the way back, and we amble a half- 
mile up the beach to a skyline of sea stacks 
stranded by low tide. Wild roses, colum- 
bine, salal, and stunted cedars wind- 
sculpted into bonsai purity erupt from 
their tops. To the west, the bay opens its 
arms to silvery Pacific infinity. As it turns 
out, you just need to go alittle beyond the 
end of the road. 





What to see 

Ripple Rock Trail From 
the intersection with 
Provincial Hwy. 28 in 
Campbell River, drive 
north 10.7 miles on 
Provincial Hwy. 19A. 
San Josef Bay Trail 
From Holbert Rd. in 
Port Hardy, drive 39 
miles west to Cape 
Scott Provincial Park. 
U’mista Cultural 
Centre $4.30; Alert Bay; 
www.umistd.ca or 
250/974-5403. 

Whale Interpretive 
Centre $1.70 donation; 
Telegraph Cove; www. 
killerwhalecentre.org or 
800/665-3066. 


Where to eat 

and sleep 

Bear Cove Cottages 
Luxurious modern 
cabins high over Hardy 
Bay. From $111; www. 
bearcovecottages.ca or 
877/949-7939. 

Cape Scott Provincial 
Park Backcountry 


camping. $4.30; www. 
elp.gov.bc.ca/bcparks 
Glen Lyon Inn Water- 
front rooms with view 
of Queen Charlotte 
Strait in Port Hardy. 
Pub and restaurant 
($$). From $106; www. 
glenlyoninn.com or 
250/949-7115. 
Quarterdeck Inn & 
Marina Resort Water- 
front rooms in Port 
Hardy. From $106; www. 
quarterdeckresort.net or 
877/902-0459. 

Schoen Lake Provin- 
cial Park Eight vehicle- 
accessible campsites. 
May 15—Sep 30; $8.60; 
www.elp.gov.bc.ca/ 
bcparks 

Telegraph Cove 
Resort Simple food at 
Killer Whale Café and 
Old Saltery Pub ($$$). 
Lodging (from $84), 
campsites (from $19), 
and charter boats. 
Telegraph Cove; www. 
telegraphcoveresort. 
com or 250/928-3131. 
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Introducing the first anti-aging serum tha 
actually self-adjusts to your unique skin. § 





New AVEENO® POSITIVELY AGELESS” Rejuvenating Serum has an 
advanced Shiitake Complex that captures the naturally active benefits 
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unique chemistry, accelerating your cell renewal process. 
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Our favorite river adventures for foodies, photo geeks, and classical music fans 


COLORADO RIVER, 
ee QUARTET IN THE GRAND CANYON It may appear 
incongruent at first—a cellist carting her instrument up slick 
rock, a grand master violinist keeping time with his sandaled 
foot—but once the musicians plunge into Beethoven or Bach, 
you'll know the grandest of concert halls. Along this 225-mile 
journey down the Colorado, the string quartet plays 10 full-length 
concerts in naturally carved amphitheaters, often mingling 
strings with the rhythm of waterfalls. A true trip of a lifetime; 
spaces fill early, so call now for June 2009. 15 days; $3,370 (2007 
price); class III—-V rapids; Canyon Explorations, www.canyon 
explorations.com or 800/654-0723. -LAURA STAVOE 


2 PHOTOGRAPHY WORKSHOPS Whitewater washing over a 
boulder, a black-eyed Susan backed by weathered wood, an 
osprey soaring over the deepest gorge in North America ... Profes- 
sional photographers Marissa Lopez and Larry Jones work with 
digital and film photographers of all skill levels. They'll show you 
a hundred ways of looking at a river, with a teaching style that’s 
as fluid as the Snake. 4 days (Aug 14-17); $1,195; class I-IV rapids; 
Hughes River Expeditions, www.hughesriver.com or 800/262-1882. -L.s. 


ROGUE RIVER, O 
Sea COOKING Jhrills, spills, and at the end of the day, a 
multicourse meal prepared by renowned chef Bob Anderson and 
his wife, Mary (from V Restaurant in Murphys, California), who 
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Float and feast: The 
OARS wilderness 
gourmet adventure 
takes you down 
Oregon’s rugged 
Rogue River and 
teaches you how 

to cook. 


= SS SS - 


are there to share their vast knowledge of food and wine. Learn 
how to make a creamy risotto or carve a whole beef tenderloin into 
filet mignon. Or just lounge riverside, in comfy camping chairs, with 
real glasses of fine wine in hand, and wait for candlelight dinner to 
be served. On tablecloths, of course. 4 days (Sep 18-21); $1,215; class 
II-III rapids; OARS, www.oars.com or 800/346-6277. -SUSAN G. HAUSER 
A UPPER COLORADO RIVER, CO 

AFTER DARK Rafting the Colorado at night sounds, umm, 
dark. And scary. But anxieties fade as quickly as twilight on this 
one-of-a-kind Lakota River Guides “night vision” trip. Peer through 
superhero-like lenses during a mellow 8-mile float beneath the 
Milky Way—and see the river in a whole new light. The greenish 
amplified glow lets you spy on deer, raccoons, beavers, and other 
wildlife in the wee hours. 4 hours; $95; no rapids; Lakota River Guides, 
www.lakotaguides.com or 800/274-0636. -TED ALAN STEDMAN 


SKAGIT RIVER, WA 
5 BALD EAGLE-VIEWING Want proof that bald eagles have 
made a comeback? Spend just four hours floating the Skagit and 
you could see upward of 200 of the regal, white-crowned birds, 
which soon may be delisted as a threatened species. December 
through February is prime viewing time, when the eagles migrate 
south to feast on salmon. So file this away till winter—when 
you’ll want to bundle up, drift down the river, and point your 
binocs toward the treetops. Half-day; $75; no rapids; Pacific NW 
Float Trips, www.pacificnwfloattrips.com or 866/389-1349. —-MOLLY LORI 
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eee RIVER, MT 
SADDLE AND PADDLE [his hardy trip kicks off with a horse- 
back ride through Indian paintbrush-filled meadows toa 
secluded camp in Montana’s Flathead National Forest, where 
wranglers grill steaks on the campfire as the last light melts over 
the peaks of nearby Glacier National Park. The next three days are 
spent tackling the turquoise water—rewarded by Dutch oven 
brownies and the perfect combo of crickets and current that sings 
you to sleep. 4 days; $625; class II-III rapids; Wild River Adventures, 
www.riverwild.com or 800/700-7056. -LYNN DONALDSON 
7 LOWER KLAMATH, CA 

YOGA ON THE RIVER [here’s nothing like doing the tree 
pose among the trees—especially on a sandy riverbank in the 
redwood-studded Siskiyou Wilderness. Days start and end with 
gentle yoga and meditation—and in between, the silence is 
broken by hoots and hollers as you splash through the Klamath. 
Whether you’re new to namaste or are as bendable as the necks 
of the great blue herons lining the river, you’ll find true inner 
peace as you bed down beneath the dizzying stars. 3 days (Aug 
4—6); $400; class I-IV rapids; River Dancers, www.riverdancers.com 
or 800/926-5002. -JULIE TOMASZ 
8 UPPER ARKANSAS RIVER, CO 

INN TO INN For river rats who prefer a cushy king bed to a 
Therm-a-Rest after a day on the rapids, this inn-to-inn trip on 
the Arkansas is for you. The 25- to 80-mile voyage includes an 
option to mountain bike or ride horses beneath 14,000-foot 
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KEEP YOUR AFFAIR 
WITH MTS Bera 
GOING STRONG. 


FAR LEFT Wild and scenic, indeed: 
Myre LCase de a sy 
both Oregon and Idaho and 
includes the Hells Canyon 
National Recreation Area, draws 
Vance eee 
Have fun on the Snake while 
honing your photography skills 
ona themed trip run by Hughes 
River Expeditions. ABOVE History 
buffs—and anyone who likes 
terme Teka | UC n ola g 
Conley’s trip down Idaho’s 
Eaten t ice A mM Llc 
nothing like a day on Oregon’s 
Rogue followed by a glass of wine 
and a delicious alfresco dinner. 





peaks. When the day’s fun is done, you’re whisked away to 
Western-chic B&Bs—for a hot shower or spa tub and a hearty 
meal. 2-4 days; $260 per day; class III—V rapids; Wilderness Aware 
Rafting, eae com Or 800/462-7238. -T.A.S. 


9 NATURAL AND HUMAN HISTORY Rushing 80 miles through Soir S) Bar es a rey, teens Me ee 
the 2 million—acre Frank Church—River of No Return Wilderness, 
there’s nothing dry about this on-river history course—including 
“professor” Cort Conley, an Idaho historian. The affable author 
of 1 books will introduce you to the sites and stories of the 
Salmon River while botanist Roger Rosentreter rattles off the 
scientific and common name for any wildflower, tree, grass, or 
lichen that catches your eye. All you have to do is listen and learn, 
as you ride the rapids and lounge on wide sandy beaches. 6 days 
(Aug 20-25); $1,550; class III rapids; Canyons Incorporated, www ¥ 
canyonsinc.com or 888/634-2600. -L.s. = 
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tO... TASTING First swirl and sip, then swirl along the 

South Fork—it’s a decidedly refined way to enjoy a weekend on the 
river. Especially in El Dorado County, land of juicy Zinfandels. Enjoy 
a guided tour of the region’s most noteworthy wineries, followed by 
a full day of riding famed and feared rapids like Troublemaker, the 
Triple Threats, and, our favorite, Meatgrinder. Toast your adven- 
tures over dinner at the campsite, and let the murmur of the river 
rock you to sleep. 2 nights; $309; class I-IV rapids; Adventure 
Connection, www.raftcalifornia.com or 800/556-6060. LISA TAGGART 
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_ miles of trails, and even a few 
cows fill sprawling Sunol Regional 

_ Wilderness. LEFT On the Niles 

_ Canyon Railway train from Sunol, 


Tee Te Col Coa rte Molera tit 
transcontinental railroad route 
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this month, taste local wines. 
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Sunol 


Take a hike, ride a train, and sip some wine 


in the southern East Bay 


A QUIET GREEN OASIS edged by more 
green, and more quiet, Sunol Regional 
Wilderness is perfect for a spring leg- 
stretcher to reacquaint yourself with the 
tonic of nature. The Canyon View Trail 
cuts through the 6,858-acre park, passing 
oak-studded meadows sprinkled with 
rocky outcroppings and bursts of wild- 
flowers. Watch for golden eagles along 
Alameda Creek. After a hike, head to 
downtown Sunol a few miles away to 
browse in the shops, dine with the locals, 
and sample wines. 

GO Sunol Regional Wilderness Share the 
Canyon View Trail with grazing cows as 
you make your way toward Little Yosemite, 
which is aptly named for its scenic gorge, 
rushing waters, and towering boulders. 
INFO: $5 parking; access the easy 1.39-mile 
out-and-back trail from the visitor center 
off Geary Rd.; www.ebparks.org or 925/ 
862-2601. 

siP Elliston Vineyards Stroll through the 
igth-century blue sandstone mansion and 
its small garden, then sample Chardonnay, 
Pinot Noir, and Cabernet Franc. INFO: 1-5 
Sat-Sun; free; 463 Kilkare Rd.; www. 
elliston.com or 925/862-2377. 

EAT Sunol Coffee House and Café Fuel 
up On pancakes and sandwiches, and 
watch trains lumber past. INFO: $; 1882 
Main St.; 925/862-2914. 

Bosco’s Bones & Brew Town mascot 
Bosco, a Labrador-rottweiler mix, beat 
two other (human) candidates in a 1981 
campaign for mayor. Ask the bartender 
for the tale as you watch a pint being 
poured from the life-size Bosco replica on 
the bar. Linger for lunch or dinner; choices 
include sandwiches, pasta, and seafood. 
INFO: $5; closed Mon; 11922 Main St.; 
925/862-0821. 

SHOP Whistle Stop Antiques Offers 17 
rambling rooms of antiques and collect- 
ibles in a converted mercantile that once 
housed railroad workers. INFO: Closed 
Mon; 11853 Main St.; 925/862-9901. 
—-JOANNA CORMAN 
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Getting there 
Sunol is 1 mile west of 
I-680 on Niles Canyon 
Rd./State 84, 6 miles 
northeast of Fremont. 
The main business 
district is centered 
around Main St. and 
Kilkare Rd. Sunol 
Regional Wilderness 

is 412 miles southeast 
of I-680; exit Cala- 
veras Rd./State 84 and 
head south on Cala- 
veras Rd. to Geary Rd. 
The park entrance is at 
the end of Geary Rd. 


Hop on the train 
Study the wildflower- 
covered hills froma 
seat on the Niles 
Canyon Railway ona 
one-hour round-trip 
through Niles Canyon. 
From the Sunol depot, 
the steam or antique 
diesel trains follow the 
original route of the 
transcontinental rail- 
road to Fremont and 
back (10:30 a.m., 12, 
1:30, and 3 p.m. every 
Sun in May; $10, $5 ages 
3-12; 6 Kilkare Rd.; 
www.hcry.org or 925/ 
862-9063). This month, 
special wine-tasting 
trains depart from 
Sunol (12, 1:30, and 

3 p.m. May 6, 13, and 27; 
$10) and offer sips of 
local wines. 
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gesturing to Ceago: “And the wine over 
there’s pretty good too.” 

The scene sums up what’s so nice 
about visiting Lake County, especially this 
time of year, with temperatures still mild. 
Even with a burgeoning number of winer- 
ies, Lake County is still first and foremost 
a haven of water recreation and summer- 
time fun. If you’re looking for the opposite 
of tony Napa, it doesn’t get much more 
un-Napa than this 


Sophistication comes to party central 
Two-and-a-half hours north of San Fran- 
cisco and two hours northwest of Sacra- 


mento, Clea 


Lake has long been party 
central for college kids drawn here for 
water-skiing, boating, and concerts at 
Konocti Harbor. Though that element 
certainly still exists, now there are alsoa 
few very sophisticated restaurants and 
hotels (the Blue Wing Saloon and the Tall- 
man Hotel, most notably) as well as 10 or 
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so worthwhile wineries. Among those is 
the only boat-in winery we’ve ever heard 
of. It’s a concept we can’t resist. 

Roy Disney, of Disney’s Boat Rentals, 
sets us up at the boat launch in Lakeport, 
instructing us to head east first to “the 
Narrows,” where the north arm of the lake 
connects to the south arm, before the lake 
gets choppy. He tells us how to use Mt. 
Konocti—the once-active volcano that 
looms several thousand feet above the 
lake—as a landmark, and invites us to call 
his cell phone if we lose our bearings. 

Though it’s still morning, we’re dying 
to check out Ceago—we’ll have just a sip, 
we rationalize. We head north toward the 
lake’s western shore, passing Clear Lake 
State Park. We briefly consider stopping 
here for a hike (the park has boat access as 
well), but decide against it, figuring that 
today should be all about lake fun and 
decadence. A few miles northwest of 
the park, we glimpse the dock of Ceago, 


looking like an arm outstretched ina 
gesture of welcome. After we’ve chatted 
with the fishermen, we tie up the boat and 
walk up the dock into a Mediterranean- 
style garden that could easily be mistaken 
for one beside Italy’s Lake Como. A laven- 
der-lined path leads through gardens 
framed by olive trees. A fountain burbles 
and festive music plays in a courtyard. 
People come and go in and out of a tasting 
room tucked into a series of hacienda- 
style buildings. The place feels more like a 
spa than a winery—and in fact, it will 
eventually be both, Jim Fetzer tells us. 
Fetzer, whose family produced an 
annual 2.5 million cases of wines in the 
1980s and ’gos, discovered Lake County as 
a teenager, when his father used to take 
him on grape-buying trips. After the Fetzer 
family sold the company and the name, 
Jim bought a 163-acre piece of prime lake- 
front property in the then not-so-nice 
town of Nice (pronounced like the city in 




























“For generations, Shea Homes 
has cared passionately about 
workmanship, design and the needs 
of families like yours. 

We are committed to excellence in 
everything we do, driven by 
a passion to build the finest- 
crafted homes and communities in 


SAR 


Boca iGabia neat 





some of the most picturesque regions 
in California, Arizona, Washington, 
Colorado and North Carolina. 
Everything we do comes down 
y to one basic principle: 
When you care, it shows.” 
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France) and set about creating the coun- 
ty’s first resortlike destination. He plans to 
break ground on the spa as wellasa 
restaurant in two to three years. 

“Lake County could be the fun center of 
the wine country,” Fetzer says, gesturing 
Out to a group of teenagers sunbathing on 
inner tubes. Fetzer tells us about the 
seaplane access he’s just created, and the 
ferry system he’s working on putting in 
place. He talks about Lake County’s clean 
air (the best in the state, he claims), the 
lack of fog, the tremendous birdlife. “Being 
on the lake, making wine, it doesn’t get 
much better,” he says. 

On the way back to Lakeport, at 
Fetzer’s urging, we stop at Rodman 
Slough, a wetlands preserve just a few 

‘miles west of Ceago. We kill the engine, 
and slowly, an Audubon scene comes to 
life before our eyes: A great blue heron 
stands stately in the tule reeds; a grebe 
dives for its prey. I say that I can’t believe 
all the birdlife here. 

“Why note” my husband replies. “It’s a 
pretty nice place to hang out.” = 
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To get to Lakeport 
from San Francisco, 
take U.S. 101 north to 
Hopland, then head 
east on State 175. Visit 
the Lake County 
Visitor Information 
Center (www.lake 
county.com or 800/525- 
3743) for more 
information. Find 
more on local wine in 
“Lake County Makes 
Waves,” page 160. 


Disney’s Boat Rentals 
Family-operated, and 
one of several boat 
rental outfitters in 
town. Ask for direc- 
tions to Rodman 
Slough and Ceago Del 
Lago Winery. From $145 
for 3 hours; 401S. Main 
St., Lakeport; www. 
disneyswatersports.com 
or 707/263-0969. 


San Francisco 
Seaplane Tours Hourly 
departures whisk you 
to Ceago Del Lago 
Winery in 35 minutes. 
Reservations required; 
call for prices; 242 
Redwood Hwy,., Mill 
Valley; www.seaplane. 
com or 415/332-4843. 


Brassfield Estate One 
of several standout 
wineries in the area, 
this 2,500-acre former 
cattle ranch sits at 





1,800-foot elevation in 
what’s known as High 
Valley. By appointment 
only; free tastings; 10915 
High Valley Rd., High 
Valley; www.brassfield 
estate.com or 707/998- 
1895. 

Ceago Del Lago 
Winery $5 tastings; 5115 
E. State 20, Nice; www. 
ceago.com or 707/274- 
1462. 

Steele Wines The 
oldest and best-known 
winery in the county; 
Jed Steele was the first 
winemaker at Kendall- 
Jackson. Closed Sun 
through May 27, open 
daily starting May 28; $5 
tastings; 4350 Thomas 
Dr., Kelseyville; www. 
steelewines.com or 707/ 
279-9475. 


Blue Wing Saloon 
Great food adjoining 
the Tallman Hotel (see 
right). $$; 9550 Main St., 





Upper Lake; 707/ 
275-2233. 

The Bungalow The 
Arts and Crafts—style 
B&B offers an elabo- 
rate breakfast, use ofa 
kayak and rowboat, 
and an outdoor living 
room right on the lake. 
3 rooms from $125; www. 
thebungalow.com or 
707/998-0399. 

Saw Shop Gallery 
Bistro The art-filled 
restaurant serves 
some of the county’s 
best food. $$$: closed 
Sun—Mon; 3825 Main 
St., Kelseyville; 707/278- 
0129. 

Tallman Hotel A desti- 
nation in its own right, 
with antiques-filled 
cottages, private 
outdoor soaking tubs, 
and flower and vege- 
table gardens (in full 
bloom this month) 

17 rooms, Suites, and 
cottages from $189; 
www.tallmanhotel.con 
or 707/275-2244 
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See art by Serra and 
Calder under blue skies 
at Seattle’s new 

Olympic Sculpture Park. 





World-class art meets the great outdoors at the Olympic Sculpture Park 
BY KIMBERLY BROWN SEELY PHOTOGRAPHS BY BENJAMIN BENSCHNEIDER 


IT’S HARD TO OVERSTATE the effect Alex- 
ander Calder’s Eagle has had since landing 
in Seattle. 

The Eagle, a 39-foot-tall, bright red 
steel stabile, is one of 21 monumental 
sculptures gracing the city’s sparkling new 
Olympic Sculpture Park, which officially 
opened to the public in January after eight 
years and $85 million in the making. But as 
you approach the park’s nine grassy acres, 
stretched along the downtown waterfront, 
the Calder is the first thing you see. (Is 
that red swerve of steel a beak? Are those 
wings?) Whatever it is, it’s wonderful— 
and somehow exuberant, whether you 
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catch it against a sea of gray clouds ora 
rare blue Seattle sky. 

With the sun making more frequent 
appearances, temps warming, and thou- 
sands of landscaped native plants budding 
for their very first season, now is the 
perfect time to visit. Especially with the 
park’s founder, the Seattle Art Museum 
(SAM), reopening this month after an $86 
million expansion and facelift of its own. 


Not your ordinary urban park 
Already, locals like me have woven the 
sculpture park into our everyday lives. On 
an early spring afternoon, two women 


lounge outside in bright red cafe chairs, 
sipping lattes, faces turned toward the 

sun. Young couples stroll hand in hand or 
push strollers along gravel paths. Small 
dogs on leashes prance about, as 

awestruck as their human companions 
taking in the scene that has truly trans- 
formed their city. 

Situated on a former fuel storage and 
transfer site for the Union Oil Company, 
the sculpture park was a generous gift, 
paid for mostly by private donations and 
designed by Weiss/Manfredi Architects ’ P 
of New York. The tricky topography ny 
includes a zigzag series of open meadows, 
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incorporating valleys, forest groves, train 
tracks, a major street, a bike path, and 
the curving shore of Elliott Bay. It all 
connects downtown Seattle to the water- 
front, visually linking the Space Needle 
to Puget Sound. 

There are few more spectacular 
settings in which to stroll among major 
sculptures by some of the top names in 
2o0th-century art. (Free of charge, no less.) 
Most sculptures of this quality are in 
remote destinations or enclosed within 
monolithic, windowless buildings. “We 
took art outside the museum walls,” says 
Mimi Gardner Gates, director of SAM. 

Outside, indeed. Wandering around 
the sculpture park, which sits at the 
waterfront’s north end, you see a 360° 
panorama of the Sound, the Olympic 
Mountains, and, when the weather coop- 
erates, snow white Mt. Rainier presiding 
over the surrounding city. 

The sculptures are so well placed here, 
it’s ashame to think that anyone should 
ever settle for experiencing art like this 
indoors. # 
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Your perfect day in 
the park 

1. Pick up amap (anda 
latte) at the sleek 
steel-and-glass pavil- 
ion; take in the views, 
and be sure to admire 
Ellsworth Kelly’s Curve 
XXIV on your way out. 
The rusted-steel fan 
shape is mounted ona 
raw concrete wall just 
outside the pavilion 
entrance andisa 
masterpiece of under- 
stated precision. 

2. Linger in the valley, 
bushy with waxberry 
and western hemlock, 
at Richard Serra’s Wake 
sculptures—five 
towering, curved-steel 
forms undulate in 
inverted relation to one 
another. Although the 
sculptures are massive 
and heavy, they’re also 
fluid, suggesting rusty 
ships’ hulls. Wander 
through and around 
them, and you’ll find it 
hard to resist tapping 


your knuckles lightly 
against them (as I 
observed one delin- 
quent do, listening for 
reverberations). 

3. Stop in your tracks 
where Mark di Suve- 
ro’s Bunyon’s Chess, an 
iconoclastic, kinetic 
work constructed of 
logs and thick chain, 
seems at home over- 
looking the railroad. 
4. Detour downa 
bark-strewn path that 
winds through a grove 
of quaking aspen and 
lush fern, to Claes Old- 
enburg and Coosje van 
Bruggen’s zany Type- 
writer Eraser, Scale X, a 
colossal pop-art rendi- 
tion of a completely 
retro office tool, sitting 
slightly askew on an 
embankment. 

5. Don’t miss Tony 
Smith’s Wandering 
Rocks, and, at the 
park’s southernmost 
entrance, a spiritual 
fountain designed for 


the park by 95-year- 
old sculptor Louise 
Bourgeois. 

6. At the trail’s end 
you'll be walking right 
alongside the water. 
Stop and sit by Seattle 
artist Roy McMakin’s 
cheeky Love @ Loss 
installation with its 
nod to Seattle’s vin- 
tage neon, or continue 
to the small driftwood- 
strewn beach on Elliott 
Bay. Remarkably, there 
is sand. Big flat boul- 
ders to sit upon. Even 
small flat stones to 
skip. A perfect place 
to ponder where the 
boundaries between 
art and nature lie. 


Getting there 

The Olympic Sculpture 
Park is at the north 
end of the downtown 
waterfront. Pair your 
visit with a tour of 

the newly expanded 
Seattle Art Museum 
(SAM), which reopens 


on May 5. Free; 2901 
Western Ave.; www. 
seattleartmuseum.org 
or 206/654-3100. 


Where to eat 

SAM Taste Café Panini 
and fresh-squeezed 
lemonade, to enjoy 
indoors or out. $; 2901 
Western; 206/654-3100. 
Macrina Bakery & 
Cafe A short stroll 
from the park. House- 
baked breads and piz- 
zettas. $; 2408 First 
Ave.; 206/448-4032. 


Where to stay 

The Edgewater Seat- 
tle’s only waterfront 
notel, steps from the 
park. From $259; www. 
edgewaterhotel.com or 
800/624-0670. 

Hotel 1000 High-tech 
new digs with 4o-inch 
LCD screens that 
double as digital art 
galleries. From $300; 
www.hotel1oooseattle. 
com or 206/957-1000. 


*TAKE A TOUR OF OLYMPIC SCULPTURE PARK AT www.sunset.com/sculpture 
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Ideaily situated in the heart of America’s Adventure Place, The Summit is an artful blend of inspired architecture and 
Stylish design. Featuring a level of luxury and sophistication unprecedented in Reno, The Summit’s 670 custom designed i 
rooms rise above a 145-acre master planned development soon to be known as one of the nation’s most spectacular 
resorts. Future plans include the largest indoor water park in the nation, a waterfront boulevard lined with designer 
shops, a world-renowned spa and health center and so much more. | 
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Perfect veggies 


In San Diego’s North County, the produce growers are 


the superstars—but the chefs are rising fast 
HNEIDER PHOTOGRAPHS BY DAVE LAURIDSEN 


A LINE OF NAMETAGS on the wall behind the Chino family’s 
rustic farmstand gives a handful of chefs permission to pick up 
their ready-bagged orders of veggies. Other chefs slip behind the 
counter; they’ve earned the next-best right, to pick out their 
produce and put it on account. Still others—new to the San 
Diego area—have to stand in line with the North County crowd 
of Jags and Mercedes parked out front. 

The draw is one counter full of perfect cabbages and carrots, 
squashes and beets, peppers and tomatoes, in every color and 
variety that exist in the world. The black Spanish radishes are 
shocking, the shiso sprouts puzzling. One has to wonder: Is there 
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enough of a market for shiso leaves, let alone the sprouts? 

It’s not a question the Chinos bother with. In this green land 
of golf resorts and megatracts, people are willing to stand in line 
for whatever the Chinos grow on the 50 or so acres backing their ie 
stand—tabeled only, THE VEGETABLE SHOP. 


Happy chefs, happy diners 

Ironically, the concept of cooking with produce picked a few hours 
ago—“at the right stage” (Tom Chino’s understatement)—is 

fairly new to the Chinos’ own neighborhood. A longtime Navy 

town, San Diego didn’t put a premium on creative restaurant 

cooking until recently. Now a group of young, seriously talented 
chefs—in between days off spent surfing in Baja—are making 

names for their kitchens, not so much through chefly high-wire 

acts, but rather because of their commitment to cooking with 

local ingredients. 

They can do this now because a handful of growers have 
joined the Chinos in producing pristine goods, in many cases 
organic. Barry Logan, a former computer systems administrator, 
grows 25 to 30 different greens—about 150 varieties of produce in 
all—on 5 organic acres of his La Milpa Organica Farm. “This place 
is so small, it’s halfway between gardening and farming,” he 
laughs. But the nutty, peppery salad mix he’s known for speaks to 


In this green land, people are willing to 
stand in line for whatever the Chinos grow 


all the advantages of vegetables grown where they’re going to be 
consumed, and picked not long beforehand. 

Logan’s real commitment is to “relocalization,” to putting food 
sources back in the community. It’s not just a matter of conve- 
nience and freshness; “eating local” has the added benefit of 
minimizing fossil-fuel consumption. 

The Chinos themselves have been leaders in the “eat what’s 
local and seasonal” movement for decades, pressed into promi- 
nence when they were introduced to chef Alice Waters (famously, 
by way of a lug of wax beans) in the late 1970s. Their reputation is 
so large, in fact, that you can spot “Chino Farm Organic Greens” on 
the occasional chic (albeit inaccurate) menu in Chicago and New 
York—never mind that the Chinos would never let their greens 
travel as far as Chicago, or that they aren’t completely organic. 
(The Chinos work with a deep respect for the land but leave them- 
selves room for low-impact pest solutions.) 

The farm is a family legacy—historical, personal, and spiritual. 
Junzo and Hatsuyo Chino, Japanese Americans, made a second 
start here after losing their first farm while interned 
in an Arizona prison camp during World War II. Five of their nine 
children carry on the farm now. Tom, the youngest, explains: “We 
started out just wanting to counteract market forces that | 
wouldn’t allow us to pick produce at the right stage. 

“Tt was probably sweet Silver Queen corn that made us popu- 
lar. And we did multicolored bell peppers and heirloom tomatoes 
before anyone else. We just tried to have things supermarkets 
didn’t have.” >56F 
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special appointments youd expect in such impressive properties. 
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1-800-FOR-RENO. 


o 


Everything sounds simple when Tom explains it, but there’s 
more to it than that. With a science degree from the University of 
California, Berkeley, and a background in cancer research with the 
Scripps Research Institute, he searches insatiably for information 
about varieties and growing methods. The Chino farm could be a 
bigger operation, but growing a larger volume of fewer crops 
doesn’t interest him. “We’re perfectly willing to do the work this 
takes,” he says. 

What modest Tom Chino won’t say about himself, the chefs 
will say for him. “T live where I live partly because of where Chino 
is,” says Trey Foshee, who first turned the menu at George’s at 
the Cove—an old tourist haunt in La Jolla—into something excit- 
ing and now has partnered in transforming the restaurant into 
sleek, casual George’s California Modern. 

Most mornings at the Chinos’ stand, Foshee bumps into his 
former sous chef Jason Knibb, now of Nine-Ten; Carl Schroeder, 
previously of Arterra and now of Market Restaurant + Bar; and 
Martin Woesle of Mille Fleurs (he’s been coming here for more 
than 20 years). It’s worth the trip because “the Chinos don’t put 
out anything unless it’s perfect,” Foshee says. “Or it can be blem- 
ished, but in a perfect way.” 

INFO The Chinos’ Vegetable Shop (10-3:30 Tue-Sat, 10-1 Sun; 
6123 Calzada del Bosque, Rancho Santa Fe; 858/756-3184); La Milpa 
Organica Farm (produce available at local farmers’ markets; 760/ 
839-1111) 
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Reno Rodeo June 15-23 


‘Reno-Tahoe Odyssey June 29-30 
Artown July 1-31 


Lake Tahoe Shakespeare Festival July 12- ee se) 


PGA Tour's Reno-Tahoe Open July 30-August 5 
Hot August Nights August 4-12 
Reno-Tahoe Bluesfest August 18-19 


World Wakeboarding Association World Finals August 23 | 


Great Reno Balloon Races September 7-9 


Reno National Championship Air Races September 12-16 | 
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Who’s cooking in San Diego 


Young, creative, and 
passionate about fresh 
produce, a small group 
of chefs are turning 
their restaurants into 
the best in North 
County with ripe, 
seasonal fruit and 
vegetables from local 
growers like the Chino 
farm and La Milba 
Organica Farm. 
Arterra Brian Pekarcik 
meshes vibrant flavors 
from area produce, 

in consultation with 
iberchef Bradley 
Ogden—king of 
California local and 
seasonal. Cucumber- 
pepper relish, an 
avocado terrine, anda 
mango emulsion all 
have a role in Pekar- 
cik’s lobster-and-crab 
salad. $$$; in the San 
Diego Marriott Del Mar, 
11966 El Camino Real, 
San Diego; 858/369- 
6032. 

A.R. Valentien Jeff 
Jackson comes in on 
the hearty end of 
ingredient-based 
cooking, in an exqui- 
site Craftsman resort 
setting. Juicy chicken 
roasted under a brick 
with smashed, then 
fried, fingerling pota- 
toes and baby arti- 
chokes is always on 
the menu in some 
form. $$$$; in the Lodge 
at Torrey Pines, 1480 N. 
Torrey Pines Rd., La 
Jolla; 858/777-6635. 
George’s California 
Modern Arguably the 
county’s best water- 
front food now, thanks 
to Trey Foshee. Dishes 
are built around 
grower-named 
produce, from Chino 
farm mache salad to 
sea bass in a jumble of 
_daikon radishes, pea 
shoots, and shiitake 
mushrooms. The once 
formal main dining 
room—bright and 
casual now—takes 


even better advantage” 


of the sweeping views; 
the rooftop terrace 


offers open-air dining. 
$$$$ (Ocean Terrace 
Bistro: $$); 1250 Prospect 
St., La Jolla; 858/454- 
4244. 

Market Restaurant + 
Bar After years of 
working with Bradley 
Ogden at Arterra, Carl 
Schroeder opened his 
own place last July 
and now packs in the 
crowds with his eclec- 
tic, produce-driven 
menu. He still makes 
his longtime signature 
short ribs, but the 
scallops with sweet- 
pea pasta anda 
cipollini onion—and- 
mushroom ragout 
can’t be far behind as 
new Schroeder favor- 
ites. $$$; 3702 Via de la 
Valle, Del Mar; 858/ 
523-0007. 

Mille Fleurs One of 
the priciest restau- 
rants in the county and 
just a radish’s throw 
from the Chino farm 
(about a mile). Martin 
Woesle was the first 
local chef to come 
knocking, 20 years 
ago. From Germany, 
he’s a masterful 
adventurer in Conti- 
nental territory: pick- 
led herring on Chino 
beets, venison with 
blueberries. Vegeta- 
bles on the side are 
the high point—the 
carrots are irresistible. 
$$$$; 6009 Paseo Deli- 
cias, Rancho Santa Fe; 
858/756-3085. 
Nine-Ten Taste inter- 
esting, ingredient- 
conscious dishes 

from Jason Knibb— 
white asparagus salad 
with slow-poached 
egg, black truffle vinai- 
grette, and baby spin- 
ach and bell pepper 
(edgily cooked en sous 
vide) with a flatiron 
steak. $$$; in the 
Grande Colonial Hotel, 
gio Prospect St., La 
Jolla; 858/964-5400. & 
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Village life 


Posh Pacific Palisades is a small town with 


some big attractions 
BY MATTHEW JAFFE 


ALTHOUGH THEIR COMMUNITY sits 
snugly between Santa Monica and Malibu 
and is famous as ahome to movie stars, 
what many residents in Pacific Palisades 
value most are its small-town ways. 

That said, the Palisades isn’t likely to 
be confused with Gopher Prairie, Minne- 
sota. Main Street here is the fabled Sunset 
Boulevard, and this small town boasts a 
landmark built by one of the world’s 
wealthiest men. 

Much to the consternation of some, the 
Palisades’s most famous destination, the 
Getty Villa, is typically described as being 
in Malibu—by a Google landslide. Once 
knocked for strangely dark spaces and odd 
flow patterns, the Villa has been rein- 
vented after a $288 million renovation. 
Natural light now fills its galleries, wash- 
ing over Venetian plaster walls painted in 
a brilliant, classical palette. As for the 
collection, with pieces dating back to 6500 
B.C., the Getty Villa brings ancient worlds 
and cultures alive. 

Local life in the Palisades centers on 
a commercial area known as the Village. 
And it’s here you get the feeling that for 
all its celebs and hillside estates with 
commanding ocean views, the Palisades is 
a bit of an anachronism, in the best sense 
of the word. People do seem to know one 
another, and they frequent the kinds of 
businesses that once anchored traditional 
neighborhoods: a sporting-goods store, a 
classic hardware store, and a small book- 
store owned by someone who actually 
lives in the area: 

In fact, it was the sense of community 
that first drew the owner of Village Books, 
Katie O’Laughlin, to the Palisades. It’s also 
central to the bookstore’s appeal, which 
has evolved into a gathering place for Pali- 
sades residents. “The bookstore is a reflec- 
tion of the Palisades, and we’ve developed 
a good feeling for what people like to read,” 
O’Laughlin says. “After a year or two here, 
you get to know everyone by name.” 


Getting there 
From the L.A. Interna- 
tional Airport, take 
I-405 north, then I-10 
west (toward Santa 
Monica); I-10 turns 
into State 1 (Pacific 
Coast Hwy.) going 
north. Turn right on 
Temescal Canyon Rd. 
and follow into town. 


What to do 

Getty Villa A landmark 
reinvented. Free 
advance timed tickets 
required; $8 parking; i 
17985 Pacific Coast 
Hwy.; www.getty.edu or 
310/440-7300. 

Will Rogers State 
Historic Park Tour the 
ranch house (Tue—Sun) 
or head out on trails. 
Off Sunset Blvd. at 1501 

Will Rogers State Park | 
Rd.; $7 parking; www. ) 
parks.ca.gov/willrogers ! 
Or 310/454-8212. i 


Where to eat 

Cafe Vida Sidewalk 
seating and fresh, 
natural ingredients. \ 
$$; 15317 Antioch St.; 
310/573-1335. 

Modo Mio Traditional 
Italian in an Old World 
atmosphere. $$$; 15200 
Sunset Blvd.; 310/459- 
0979. 


Where to shop 
BOCA Man The Pali- 
sades is filled with | 
quality women’s and 
children’s stores; , 
here’s one for the 
guys. 15300 Antioch St.; 
310/454-3891. 
Village Books 
Thoughtful selection | 
and a helpful, enthusi- | 
astic staff make it a aes 
perfect alternative to ! 
chain stores. 1049 | 
Swarthmore Ave.; 
310/454-4063. S 
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Unspoiled. 
Unexpected. 
Unrivaled. 


MAUNA LANI’S SPECTACULAR AMENITIES 
offer truly unique and authentic Hawaiian experiences. 
Play golf among prehistoric lava flows. Enjoy an outdoor 
spa massage that begins with an traditional Hawaiian 
prayer. Or take a stroll down our walking paths that take 
you through ancient fishponds and historic petroglyphs. 
Relax and renew amid the stunning views, tranquil gar- 
dens and seaside luxury of Mauna Lani Resort — and 
enjoy personal service with aloha. Call or visit our Web 
site today for reservations and more information, and 


experience the splendor for yourself. 


MAUNA LANI RESORT 
AT KALAHUIPUA'A 


MAUNA LANI BAY HOTEL & BUNGALOWS 
MAUNA LANI SPA 
FRANCIS H. 1 BROWN GOLF COURSES 


WWW. maunalani. com/sunset 


800.367.2323 
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Lamoille Canyon 


Believe it or not, there’s more to Nevada than fabulous Las Vegas. There are miles 


and miles of stunning adventure terrain - stages where you can shine. The possibilities are wide open. 








THERE'S MORE TO NEVADA THAN YOU THINK. 


whether it’s biking the Bloody Shins Trail, scuba diving in beautiful Blue Lake or locking your love in Lovelock, 
YOU'LL DISCOVER THE POSSIBILITIES FOR ADVENTURE ARE WIDE OPEN. 


Bytanonen 


e 

| “with year-round access to 

| | extensive public lands, Battle 

_ Mountain is an outdoorsman’s 

f delight. The mountainous range 

fe around the town supports a 
"healthy population of wildlife 

: and visitors can hike, camp, hunt, 
fish and trap in the peaceful 


- solitude of Nevada’s outback. 


Wells i is a community rich in 

, history. From the long ago days 

of the Emigrant Trail to railroads 
and cattle barons, Wells, formally 


"founded in 1869, still thrives today. 


e Visitors & Emigrant Trail 
oe Center on en ee 


Welcome to Elko, the high-desert 
playground of the American West. 
Leave your worries behind and 
escape to our wide-open spaces. 
Those seeking a unique, year- 
round adventure will find it here - 
from summer hikes around pristine 
alpine lakes to winter heli-skiing 
on virgin slopes. 


ATS 


West Wendover, just a 90-minute 
trip from Salt Lake City, borders 
the vast Bonneville Salt Flats, 
where many land-speed records 
have been set. This resort 
community offers an exciting 
blend of first-class resorts, 
casinos and outdoor recreation 
like off-roading, horseback 
riding and even scuba diving 


in picturesque Blue Lake. — 


Matin 


Don't let love pass you by - visit 
the new Lovers Lock Plaza in the 
charming community of Lovelock. 
The town recently adopted the 
ancient Chinese custom of 
symbolically locking one’s love on 
a never-ending chain. That makes 
it the only place in the nation 
with such a tradition and the 
official love-locking destination of 
lovers, families and friends. 


la 
WINNEMUCCA 


Outdoor enthusiasts, grab your 
gear and head to Winnemucca, 
where hiking, hunting and 

biking trails abound. Check out 
the Bloody Shins Trail and pedal 
over miles of single track through 
the foothills of the Sonoma 
Mountain Range. When you're 
finished, round out the day with 


a delicious Basque meal in one 


yt 


he town’s many restaurants. 







































































LATON, STEVINSON, AND 
THORNTON 

DISCOVER A FRIENDLIER 
WAY TO FIGHT In the Cen- 
tral Valley, the centuries- 
old tradition of the bullfight 
lives on in an updated, 
gentler form. The California 
Bullfights group’s “blood- 
less bullfights,” as they’re 
called, include the familiar 
graceful duel between a 
lone matador or cavaleiro 
on horseback and a raging 
800-pound bull. But, unlike 
matches in Spain and 
Mexico, these draw ona 
kindlier tradition from 
Portugal, which uses 
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nonlethal spears that 
attach to the bull with 
Velcro fasteners. May 
features several festivals 
in the valley; when you 
go, don’t miss the bifanas, 
delicious sliced pork sand- 
wiches. May 14, 21, and 
27-28; $20; www.california 
bullfights.org 


—RICHARD EHISEN 


SACRAMENTO 

CATCH A STELLAR VIEW 
Delta Seaplane Tours 

will have you wide-eyed 
within moments of takeoff. 
During the 50-minute 
Sacramento Basic tour 
you'll get watery splash- 
downs, narratives from 
pilot Jenni Martin about 
farming and fishing on the 
California Delta, and 
stories about the area’s 
many small towns. Or go 
for the whole enchilada 
with the Ultimate Pilot 
Experience, which carries 
you 92 miles along the 
Sacramento River from 
Sacramento to San Fran- 
cisco and includes an intro- 
ductory flying lesson. From 
$2650, reservations required; 
takes off from Sacramento 
Executive Airport, 6151 Free- 
port Blvd.; www.deltasea 
planetours.com or 877/378- 
3597. -BARBARA L. STEINBERG 


SAN FRANCISCO 
TRANSPORT YOURSELF TO 
A NEW RAILWAY MUSEUM 
Across from the Ferry Build- 
ing Plaza, the new San 
Francisco Railway Museum 
celebrates the vehicles that 


have carried city dwellers 
from here to there—from 
Gold Rush—-era horse 
carriages to present-day 
hybrid electric buses. An 
interactive video display 
takes you on a 1906 cable 
car ride down Market Street 
(you'll learn what “south 
of the slot” meant to San 
Franciscans long ago), and 
exhibits commemorate the 
soth anniversary of the 
“newest” cable car line, 
Powell—Hyde, and the truly 
new light-rail route T—Third 
Street. 10-6 Wed—Sun,; free; 
77 Steuart St.; www.streetcar. 
Org or 415/974-1948. 

—-BEN DAVIDSON 


SAN FRANCISCO 

ROLL THROUGH THE CITY 
In 1989, a group of roller- 
skating renegades started 
cruising the San Francisco 
streets at night. Nearly two 
decades later, the spirited 
Midnight Rollers still lace 
up their skates every Friday 
for a relaxed loop that stops 
at some of the city’s best 
attractions, including the 
Palace of Fine Arts, Pier 39, 
and Union Square—so 
leave the car at home and 
see the City by the Bay ina 
new way. Bring your own 
in-line or roller skates, 
helmet, and pads; wear 
bright clothing and blink- 
ing lights. Skaters should 
be able to skate uphill and 
stop downhill. 9 p.m. Fri 
(weather permitting), start- 
ing from the Ferry Building 
Plaza; free; Www.cord.org or 
415/752-1967. -ANNIE TUCKER 






































SAN JOSE 

STRIKE IT CLASSY AT 

A REMODELED BOWLING 
ALLEY Bowling has gone 
upscale in San Jose’s 
Blossom Hill neighbor- 
hood. What used to be 
Oakridge Lanes has been 
transformed into squeaky- 
clean 300 San Jose, a 
flashy zone with so lanes, 
a concierge, waiters deliv- 
ering salads and pizzas 
lane-side, big-screen TVs, 
and lots of neon. And you 
don’t have to prowl around 
for the right-size bowling 
ball anymore—attendants 
see to your custom fit 
upon arrival. 5420 Thorn- 
wood Dr.; www,300sanjose. 
com or 408/578-8500. 


—GARY SINGH 


SANTA CRUZ AREA 
TOAST MARSHMALLOWS 
ON THE BEACH One of 
the few spots around 
Santa Cruz that allows 
beach fires (in provided 
rings), Twin Lakes State 
Beach is as sociable after 
sunset as it is during the 
day. The half-mile-long 
stretch of beach is at the 
opening of Schwann Lake 
Bring along your s’mores 
fixin’s and purchased 
firewood, and you’ve got 
the ingredients fora 
perfect evening. And as 
you await sunset, check 
out the lagoon, a refuge for 
wild birds. 6 a.m.—10 p.m 
daily; free; no alcohol 
permitted; East Cliff Dr. at 
Seventh Ave.; 831/429-2850 


—ELLA LAWRENCE 


Sunset May 2007 61 








ADVERTISEMENT 


NEW ZEALAND 


MI I 














New Zealand’s dramatic landscapes, 
lush forests, amazing wildlife, and 
pleasant climate make it a haven 
for outdoor activities and a hotbed 
of gourmet foods and wines. Raft a 
river, taste robust Sauvignon Blanc, 
watch penguins, paraglide a volcano, 
and soak up the diverse culture. 
New Zealand—the ultimate sensory 
experience. 





























Visit www.newzealand.com for the 
latest travel deals and airfares. © 









| 
| 
Make your dreams a reality! | 





NO PURCHASE REQUIRED. Purchasing does not improve your 
chances of winning. Sweepstakes begins March 15, 2007 and 
ends 11:59 p.m, PT June 30, 2007. To enter oy for official ules, 
visit our Web site at www.sunset.com/newzealand and follow the 
directions on the screen. Open to al! legal U.5. residents of the 
States of Hi, AK, WA, OR, CA, AZ, NM, CO, UT, My, iD, WY, and MT 
who are age 21 or older at time of entry. Void witere srabibited by 
law. All federal, state and local ragtlations ayply. 


it 


newzealand.corr 
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Winslow, Arizona 


| BY PETER FISH 





PSS 


TINA MION AND ALLAN AFFELDT still remember when their first 
guest arrived. They had spent a year living in the abandoned 
80,000-square-foot La Posada Hotel in Winslow, Arizona, trying 
to fix it up. Now it was showtime. 

“We panicked,” Mion says. “We thought, Oh my god, we don’t 
have the little hotel soaps.” 

That was nine years ago. Today La Posada has the little soaps, 
along with a reputation as one of the nation’s most beautiful 
historic hotels. And it offers a lesson about the ways in which 
buildings, people, and towns can reinvent themselves. 

La Posada’s home, Winslow, is known by an entire generation— 


_ mine, actually—as the town where the Eagles stood on a corner 


eyeing the girl in the flatbed Ford. But before there was 1970s rock 
and roll, Winslow was a tourist center on the Santa Fe Railway, 
gateway to wonders like the Painted Desert. Which was why, in 
the late 1920s, awoman named Mary Colter arrived here. 

If you want to credit one person for making Americans fall in 


; love with the Southwest, Mary Colter is it. As chief designer for 


the Fred Harvey Company, which worked with the Santa Fe Rail- 


| Way, she created hotels as luminously romantic as the landscape 
they inhabited. And La Posada, Colter decided, would be her 


masterpiece. 
The secret of Colter’s architecture, Allan Affeldt says as we walk 
through La Posada’s lobby, “is that she’s a great storyteller.” Colter 


- envisioned La Posada as a grand hacienda. Passengers would 


step from Santa Fe railcars into a world of aristocratic luxuries— 


| lavish gardens, hidden courtyards, antiques-filled public rooms. 


ie 





It was a potent dream, but ill-timed. The hotel opened as the 
Great Depression began and the era of cross-country train travel 
was ending. La Posada never flourished; by the 1960s, the Santa 
Fe Railway had turned it into corporate offices, and by the 1990s it 





Travel | Postcard 


Rooms at the inn 


was set for the wrecking ball. 

Then Affeldt and Mion heard about it. She was a painter, hea 
University of California, Irvine, graduate student and social activist. 
But when they learned that a Mary Colter building would be 
demolished if someone didn’t buy it, they drove to Winslow to 
visit, and were hooked. 

“Allan and I were the only people here for the first year,” Mion 
recalls. “It was surreal.” Winslow, while pleased La Posada might 
be preserved, doubted its future as a hotel. “We told people we’d 
be renting rooms for $100,” Mion recalls. “They said, ‘You mean 
$100 for a week?’” Still, the couple persevered, applying for 
grants, taking out loans, restoring La Posada room by room. 
Mion began painting larger canvases, she says, “to fill up the 
space on the walls.” 

Today, the hotel draws guests from as far away as Germany 
and Japan. As for Mion’s canvases, some are being shown 
starting May 25 at the Smithsonian National Portrait Gallery 
in Washington, D.C. 


Step into La Posada’s lobby, and 
you envision yourself as someone you 
never imagined before 


After we finish the hotel tour, Affeldt walks me down 
Winslow’s main street. As things worked out, its fate mirrored 
that of La Posada. Railroad jobs dwindled, downtown withered. 
Even Winslow’s other famous attraction—the Eagles’ street 
corner that had become a city park—suffered a fire and closed. 

Affeldt channeled some of his energies from hotel to town. He 
bought Winslow’s old movie theater and restored it. Distressed 
by the pace of progress, he ran for city mayor and was elected; he 
is now in his second term. As La Posada drew visitors, investors 
began buying other downtown buildings and spruced them up. 
The corner park is being restored. 

Affeldt and I walk back toward La Posada, which is glowing in 
tile-roofed splendor in the morning sun. “This town had so much 
going for it,” he says. “It just lost its vision.” 

Maybe that’s why La Posada is important. Mary Colter was a 
great storyteller, and storytellers are inherently visionaries. Step 
into La Posada’s lobby, and you envision yourself as someone you 
never imagined before. A Spanish grandee, an artist showing at 
the Smithsonian, the mayor of a newly thriving town. Great 
stories, all of them, waiting for you to live them. 

INFO La Posada Hotel (37 rooms from $99; www.laposada.org or 
928/289-4366). To see Tina Mion’s work, go to www.tinamion.com @™ 
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260 Norsepowel 
miles per gallor 
and standarc 
ESC make it sman 


Buying It fol 
under *2/000% 
Brilliany 


The all-new 7-passenger Hyundai Veracruz. Smart. You can’t fake it. Concoct it. Or bottle it. But you ¢ 
drive it. In fact, the Hyundai Veracruz has smart in its DNA. It has a 260-horsepower engine and still gets | 
miles to the gallon highway;* ergo (since we're talking smart), you can cruise on one tank of gas from LAY 
San Francisco. Electronic Stability Control is standard. Six airbags are standard. Heck, we even put int 
available cooled center console to keep your root beer frosty. All of this covered by a 10-year/100,000-mi 
warranty.”* You do the calculus. The all-new Hyundai Veracruz is one incredibly priced SUV. Starting) 
$26,995""* So stop by your local Hyundai dealer. And get ready for a tutorial. Learn more at HyundaiUSA.cow 


Safety belts should always be worn, “Highway estimate. EPA estimates for comparison for 2WD model. Your actual mileage will vary with options, driving conditions, driving habits, | 


vehicle's condition, **Hyundai Advantage” See dealer for LIMITED WARRANTY details. Limited model shown, $32,995. ***MSRP for GLS model. MSFPs include freight; exclude taxes) I 
license, and options. Dealer price may vary. Hyundai and Hyundai model names are registered trademarks of Hyundai Motor America. All rights reserved, © 2007 Hyundai Motor Amé 
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Garden | Design 


MORE GARDEN THAN HOUSE is a rare phenomenon in our age of 
McMansions. Grace Phillips and Tom Lloyd knew that all too well. 
They’d been looking for property in the Santa Monica area for a 
long time before they finally found one they could picture as home. 
“This was the one that jumped up and said ‘Take me,” Lloyd says. 

Though the house was practically elfin (a mere 720 square 
feet), the backyard was long and narrow. “The thought of that 
much open space in an urban environment seemed pretty magnif- 
icent,” Lloyd says 

The couple moved in, had a garden designer come up witha 
plan for their front yard—tiny in comparison to the back—and 
executed most of it themselves. They replaced the lawn with 
gravel and planted shade trees to cool the warm exposure. Then 
they came to the end of their funds for a time. That turned out to 
be a good thing, because it motivated Phillips to become her own 
designer and ultimately a professional landscaper. 


The learning curve 

Though she had never gardened before, Phillips fell hard for plants 
once she had land. “I kept the Sunset Western Garden Book by my 
bed like a bible and read it cover to cover,” she says. While she was 
using her backyard as a test plot, she took classes in garden 
history and landscaping, perused garden design books, and 
generally prepared (though she didn’t know it yet) for her next role. 

The family also grew by two during this period—daughter 
Adelaide first, then son Ivor—a big jump in population for their 
tiny house. So the couple expanded modestly, bringing their 
square footage to 1,250 and eating only slightly into their precious 
open space. By now Phillips was ready to tackle the backyard. 

She knew she wanted permeable paving, greenery around the 
edges to enhance the property’s sense of enclosure, and plants 
that attracted butterflies and hummingbirds. She also knew the 
space would need to be slightly funnel-shaped to accommodate 
an infiltration pit beneath the center lawn. (The city of Santa 
Monica requires new homes and remodels to take measures to 
eliminate ocean-contaminating runoff.) And she didn’t want to 
tamper with that long vista from the back of the house. “That 
luxurious sweep is what made us fall in love with this property,” 
says Phillips. 


The result 

The shape of Phillips’s garden is classical—a long central axis, 
shorter pathways running off it, and walls of green all around. The 
shadier side of the yard, where the lawn and swing set are 
located, is the children’s garden. The sunnier side is Phillips’s 
“play area” for growing edibles, annuals, and native chaparral 
plants. The walkway between the home and converted garage is 
now an allee of green, with fortnight lily beneath espaliered 
apples and columns of star jasmine. 


The new backyard is a hit with the entire family. “The garden 


shapes the way we live iys Lloyd. “It dominates the house, and 
we love that.” 
DESIGN Grace Phillips Garden Design, Santa Monica (www 


gracescapes.com or 310/948-2520) m 
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Elements of 
a “green” 
landscape 


Sustainable-garden 
tours offer many ideas 
that are good for the 
environment. We 
discovered the Phillips- 
Lloyd garden on the 
Green Garden Tour in 
Santa Monica, an 
annual event benefit- 
ing the Virginia Avenue 
Project (an after-school 
arts program). Here’s 
what makes this 
garden green. 
INFILTRATION PIT 
The underground tank 
(or chamber) that 
captures runoff was 
installed a few years 
after the city started 
requiring runoff irriga- 
tion structures. “It 
was gravel or nothing 
then,” Grace Phillips 
says. Now the city 
allows plastic or 
concrete-metal-plastic 
tanks, which fill with 
sediment more slowly 
than rock pits. For 
details, visit www. 
santa-monica.org/epd 
and search for “urban 
runoff.” 

PERMEABLE PAVING 
Phillips replaced the 
concrete driveway 
with gravel and used 
decomposed granite 
between pavers in her 
walkways to allow 
rainwater through to 
plant roots and to 
prevent runoff. 
RECYCLED MATERIALS 
The concrete from the 
driveway was used to 
build raised beds in 
the backyard. And 
grass clippings and 
fallen leaves are 
composted, keeping as 
much green waste as 
possible on-site. 
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Shade dwellers by nature, thes@ perennials took like 
| color-rich, sun-loving annuals 
BY SHARON COHOON PHOTOGRAPHS BY ROB D. BROBMAN 
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distinctively 
better’ plants! 


bnrovia®...expert growers of the healthiest, hardiest, most beautiful plants. 
ised in our exclusively formulated, nutrient-rich organic soil, Monrovia 
ts are guaranteed to make your garden thrive! Our premium plants are 
= strongest in the industry and with more than 2,200 varieties — from low 
lintenance to high fashion — we have something for every garden style. 


To discover your personal garden style visit 
www.monrovia.com 


Available at fine garden centers nationwide. 
















©Monrovia 2007 
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‘Mazatlan Blush’ (below) 





FANCY FOLIAGE is the smart way to 
brighten up a shaded patio or a garden 
corner—leaves last while flowers don’t. 
And among plants with showy foliage, the 
fancy-leaf or rex begonias have no rival. 
Their leaves are large and richly patterned 
with blotches, splashes, and sprinkles in 
endless combinations of bronze, red, pink, 
purple, silver, and green. They’re also 
rippled, dimpled, crinkled, and curled. 
Some are fuzzy, while others have a metal- 
lic sheen. There’s a whole show going on 
in each leaf. 

The best news of all is their new tough- 
ness, thanks to the efforts of begonia 
propagator and breeder Jim Booman of 
Booman Floral in Vista, California. A 
decade ago, Booman decided to solve the 
problems afflicting previous generations of 
rex begonias, including a tendency toward 
salt burn on foliage (exacerbated by the 
West’s generally alkaline water) and a long 
winter dormancy period. His Great Ameri- 
can Cities, Beach Cities, and other rex- 
begonia series are fuss-free and forgiving, 
he says. Our experience growing the 
plants confirmed his claim. These regal 
beauties give a long season of pleasure 
flourishing outdoors when nighttime 
temperatures are above 55°. 


Design and care tips 
Rex begonias are striking enough to go 
solo in a container. They also combine well 
with other plants, as long as you give them 
the starring role. Small grassy plants such 
as liriope or lacy ferns make good mates, 
as do simple trailers such as vinca or ivy. If 
you add flowers, use small, shade-tolerant 
types—impatiens or lobelia, for instance. 
Outdoors, rex begonias like part- to 
deep shade, ordinary potting soil, and 
water when the top inch or so of the soilis 
dry. Give them a balanced liquid fertilizer 
once a month, or add granular timed- 
release fertilizer to the potting soil at plant- 
ing time. Avoid misting the leaves; alkaline 
water just desiccates them. Instead, when 
humidity drops to below 10 percent, hose 
down the patio floor and water the plants. 
In Sunset climate zones 14-24, Hi, and 
H2, begonias can remain outdoors year- 
round. In colder climates, bring plants 
indoors before cold weather arrives. m 


The best rex 


All rex begonias are 
gems in their own way, 
but the following are 
our favorites among 
the new varieties. If 
you have trouble find- 
ing these rex begonias 
at your garden center, 
try ordering from 
Plants for Kids (www. 
plantsforkids.com) or 
Logee’s Greenhouses 
(www.logees.com or 
888/330-8038). 


Great American Cities 
‘Houston Fiesta’ 
Midsize leaves with 
bright pink, green, 

and white markings. 
Great American Cities 
‘Albuquerque Mid- 
night Sky’ Large rosy 
purple leaves scat- 
tered with tiny starlike 
white dots. 

Great American Cities 
‘Hilo Holiday’ Large 
red leaves with green 
margins sprinkled with 
dots. 

Beach Cities ‘Mazat- 
lan Blush’ Predomi- 
nantly silver leaves 
graced with a rosy pink 
blush and a nearly 
black central splash. 
Beach Cities ‘Ixtapa 
Red’ Mostly red leaves 
with a tracing of bronze 
around the edges and 
in the center. 
‘Escargot’ A variety 
from the Netherlands 
named for the way its 
leaves curlin upon 
themselves like snail 
shells. Silver and green 
or sometimes purple. 
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ADVAIR* significantly improves lung function 
to help you breathe better: 


If you have COPD associated with chronic bronchitis, ADVAIR 250/50 may help. 


ADVAIR is different from other COPD medications. ADVAIR is the only product with an 





anti-inflammatory and a bronchodilator working together to improve lung function 


Get your first full prescription FREE! 
Go to AdvairCOPD.com or call 1-800-987-4900. 
Ask your doctor about ADVAIR today. 





The way anti-inflammatories work in the treatment of COPD is nof well defir 
Important Information: ADVAIR DISKUS 250 
with COPD associated with chronic bronchitis. 1 


evaluated. You should only take 1 inhalation of ADVAIR 
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propionate 250 mcg or salmeterol 50 mcg. Your resulfs may vary 


o 
JP. } lf you don’t have prescription coverage, A DVAIR™ a 


visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669, 





ed with people taking either fluticasone 


= GlaxoSmithKline 





ff you smoke and wont to quit, you can learn more ot 











(luticasone propionate 250 meg and salmeterol er ne me et mt ) 
































Hi ITH 
1) at | 
THU 

1 Hl 
WH 
Hh | 
1H) Hi 
Wh I 
Wi 




















Sd as 





























Information about ADVAIR DISKUS 


ADVAIR , KUS 100/50 250/50, 500/s0 


(fluticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder} 


What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 





ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

® ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

e The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin 


Tell your doctor about the following: 

If you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks’ time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you to. 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

If you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 

Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talkewith your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

If you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed. 


When using ADVAIR, remember: 

e Never breathe into or take the DISKUS® apart. 

e Always use the DISKUS in a level position 

After each inhalation, rinse your mouth with water without swallowing. 
¢ Never wash any part of the DISKUS. Always keep it in a dry place 

© Never take an extra dose, even if you feel you did not receive a dose. 
¢ Discard 1 month after removal from the foil overwrap. 

© Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult's help as instructed by the child’s doctor. 


Can | take ADVAIR DISKUS with other medications? 
Tell your doctor about all the medications you take, including prescription and nonprescription medications, 
vitamins, and herbal supplements. 


lf you are taking ADVAIR, you should not take SEREVENT” DISKUS or Foradil” Aerolizer” for any reason. 


lf you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could cause 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and Kaletra® 
contain ritonavir. 


No formal drug interaction studies have been performed with ADVAIR. 


In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with varying 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puffs a day — 
of albuterol has not been studied. 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine oxidase 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even greater © 
effect on the circulatory system. 


ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or other drugs — 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid side effects. 


Generally, people with asthma should not take beta-blockers because they counteract the effects of beta,- 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following a heart © 
attack, selective beta-blockers may still be used if there is no acceptable alternative. 


The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by ADVAIR, 
especially at higher-than-recommended doses. Caution should be used when these drugs are used together. 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthines (e.9., 
theophylline) or with FLONASE® 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patients who ~ 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, family history © 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIR. If you 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whether you — 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been reported with © 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Regular eye © 
examinations should be considered if you are taking ADVAIR. 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been reported © 
with the use of inhaled corticosteroids, including ADVAIR. 


Blood sugar: Salmeterol may affect blood sugar and/or cause low blood potassium in some patients, which © 
could lead to a side effect like an irregular heart rate. Significant changes in biood sugar and blood potassium © 
were seen infrequently in clinical studies with ADVAIR. 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. 


Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are needed * 
during infections and times of severe stress to your body, such as an operation. These effects can sometimes © 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at higher-than- - 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled steroids « 
often help control symptoms with less side effects than oral steroids. 


Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (“thrush”) | § 


that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patients with © 


tuberculosis, herpes infections of the eye, or other untreated infections. 


What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effects with ' 
ADVAIR included: 


Respiratory infections Bronchitis © Musculoskeletal pain 

Throat irritation © Cough Dizziness 

© Hoarseness ¢ Headaches Fever 

¢ Sinus infection ¢ Nausea and vomiting ¢ Ear, nose, and throat infections 
° Yeast infection of the mouth Diarrhea  Nosebleed 


Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side effects _ | 
with ADVAIR. Ask your doctor or pharmacist for more information. 


What if | am pregnant, planning to become pregnant, or nursing? 


Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are nursing. | i 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol is known ‘i 


to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, but other * 


corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticosteroids, has * | 
been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmeterol showed no effect || 


on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? 
There is no evidence of enhanced toxicity with ADVAIR compared with the components administered separately. 


In animal studies with doses much higher than those used in humans, salmeterol was associated with uterine © 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and what the «| 


results of these tests may mean to your safety. 


For more information on ADVAIR DISKUS 

This page is only a brief summary of important information about ADVAIR DISKUS. For more information, talk to 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAIR DISKUS 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The following 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmaceuticals: 
Corporation; Norvir and Kaletra/Abbott Laboratories. 
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Stylish veggie garden 


Raised beds add beauty and structure to a compact plot of edibles 
BY SHARON COHOON PHOTOGRAPHS BY D.A. HORCHNER 


THE SECRET to a successful kitchen 
garden—called a potager in France—is 
geometry. A convenient location helps too; 
to be useful, a potager needs to be near 
the kitchen, so fresh herbs for seasoning, 
leafy greens for salads, or ripe berries for 
dessert are close at hand. It also needs to 
look good—and not just in spring when 
plants are compact and tidy, but also in 
late summer when tomatoes and squash 
are in full sprawl. 

The best way to meet all criteria is to 
contain the garden within a strong frame- 
work, as Mark Hershberger has done at 
his family’s home in Jackson, Wyoming. 
Mark, a landscape architect, came up with 
a design for four square raised beds near 
an outdoor dining area, arranging them 
ina grid, which visually contains the 
messiness inherent in some crops. Each 


bed measures 4 feet on each side; the 
straightforward layout couldn’t be more 
traditional, but the construction and 
materials are novel. 


Rustic materials, clean lines 

For each bed, Mark sank four sturdy 6- by 
6-inch posts about 1 foot into the ground 
to mark the corners. Then he stretched 
4- by 4-inch square-grid wire fencing 
between the corner posts, securing the 
fencing to each post with nails, and 
framed the beds with 1- by 8-inch cedar 


boards. Finally, he lined the interior perim- 


eters with dry-stacked stone and added 
stone paths between the beds. 


The materials Mark used—ranch wire, 
locally quarried rock, and wood he painted 


barn red—place the potager firmly in its 
rural setting and complement the family 





Four beds appear to 
rest on a larger square 
of rock pavers, 
centered ona still 
larger square of mown 
grass. The pretty 
pattern created by the 
cluster of raised beds 
laid out in a grid 
inspires the owners 

to sow seeds in tidy 
rows, to put crops such 
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as lettuces together 
that make sense 
visually as well as 
horticulturally, and to 
keep the soil mulched 
and weed-free. (In 
gopher country, it’s a 
good idea to line the 
bottom of raised beds 
with hardware cloth.) 
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home (also painted barn red in some 
sections). The rock in the beds is the same 
stone used for the driveway, garden walls, 
and outdoor barbecue. “Everything flows 
together seamlessly,” Mark says. 


Allin the family 
Adding the potager was one of the first 
projects the Hershbergers took on when 
they moved into their new home, says 
Mark’s wife, Bonny. Having grown up with 
a kitchen garden, she was eager for her 
kids, Jake and Lara, to share the joy shed 
found in tending her crops. The children 
were young when the potager was built— 
6 and 5 respectively—so Bonny taught 
them how to plant quick crops such as 
radishes and child-pleasers such as 
carrots. Now the kids have license to grow 
whatever they want in their own raised 
beds, just as Bonny and Mark do in theirs. 
“| ara planted carrots in the shape of 
butterfly wings one year,” Bonny says. 

Bonny is a bit more pragmatic. Because 
Wyoming’s growing season is short, she 
rules out crops that take longer than 70 
days to harvest. Then she looks for a com- 
bination of tasty and pretty. Leaf lettuces 
always qualify, as do cilantro, parsley, 
radishes, and strawberries. And something 
vertical but not too rambunctious, such as 
snow peas, adds interest to the bed. 

At the end of the season, Bonny adds 
garden debris to the compost and tills 
the soil. In winter when snow covers the 
boxes, their outline is still visible, still 
orderly. “Even then you can see the 
pattern,” says Bonny, “and I love that.” 

From planning the garden in late 
winter, through the planting weekend in 
spring that has become a treasured family 
tradition, to harvesting crops for alfresco 
meals in summer, the Hershbergers’ 
kitchen garden is very much a family affair. 
INFO Design: Hershberger Design, Jack- 
son, WY (307/739-1001). Resources: See 
page 162. m 


Why raised veggie 
beds work 

SOIL AMENDMENT 

IS AFFORDABLE Food 
crops flourish best in 
neutral loamy soil, but 
most backyard soils 
are either too acid, too 
alkaline, too heavy, or 
too sandy. Trying to 
correct the soil chem- 
istry of your entire 
property is usually an 
exercise in frustration 
(not to mention expen- 
sive). Adding compost 
or other amendments 
to asmaller, confined 
space to achieve better 
soil is doable, afford- 
able, and rewarding. 
SOIL TEMPERATURES 
CLIMB SOONER Raising 
soil above grade ex- 
poses it to sun from all 
sides, not just from 
above. So soil warms 
up more quickly and 
retains heat longer, 
which gives gardeners 
in cold climates a little 
more time to grow 
crops. Raised beds also 
help gardeners in cool 
coastal areas to grow 
tomatoes and other 
heat-loving crops 
more successfully. 
WEEDING AND 
HARVESTING ARE 
EASIER Raised beds 
often measure 16 
square feet for good 
reason: This size 
allows most adult 
gardeners to pluck 
weeds or harvest crops 
from the space with- 
out stepping in and 
compressing the soil. 
(If your children 
garden, add stepping- 
stones within the 
space, as the Hersh- 
bergers did.) 









i erica’s favorite shade flower just got better! While all 
| er impatiens are shade flowers, new VIVA! SunPatiens® 
ake the heat, the full sun and grow almost twice as fast. 






Also NEW this spring: Bring “Fresh Squeezed Color” to 
your garden with VIVA! Lemon Zest Petunia. Bright yellow 
flowers in mounds of color, easy to bloom and grow. 
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exciting VIVA! plants exclusively at The Home Depot. 
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Plant heirloom varieties now to harvest in midsummer 
BY LAUREN BONAR SWEZEY PHOTOGRAPHS BY ROB D. BRODMAN 


SWEET, SUCCULENT MELONS are an irresistible 
summer treat. Plucked fresh from the vine at the peak 
of ripeness, melons have a flavor that is tough to beat; 
even a single slice is the perfect dessert at a picnic or 
backyard barbecue. But which varieties taste beste 

Last year in Sunset’s test garden, we planted nearly 
a dozen varieties, known for their outstanding flavor 
and aroma. At harvesttime, five varieties (listed at 
right) stood out from the others, bearing more fruit (at 
least two per running stem) with better flavor. Plant 
one or more this month for harvest this summer. 


How to grow melons 

The warmer your climate, the better melons will grow. 
Where the growing season is long, sow seeds directly 
in the ground. In cooler coastal areas or where grow- 
ing seasons are short, choose fast-maturing varieties, 
use season extenders, and start seeds indoors in small 
pots. Plant the seedlings outdoors after the soil has 
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warmed to at least 60° (raised beds warm up faster 
than flat ground). 

Planting Choose a site in full sun and with good drain- 
age. Mix a 2- to 3-inch layer of compost into the soil. 
Plant two or three seeds (or one plant) per hole, 12 
feet apart in rows 4 to 6 feet apart. 

Season extenders [n cool coastal climates or areas 
with short growing seasons, lay black plastic over the 
soil and tuck in the edges, then cut an X for each 
plant. Use floating row covers until the weather 
warms or plants begin flowering. 

Watering Use drip irrigation or a soaker hose to avoid 
wetting the foliage. Water often enough to keep 
plants healthy. When melons reach full size (but 
before they’re mature), cut back on watering to avoid 
splitting and bland taste. 

Harvest When fully ripe, cantaloupes slip off the vine 
easily. Pick honeydew types when their color changes or 
when the leaf where the fruit attaches turns yellow. m 





Seeds of the following 


varieties are available 
from Seed Savers 
Exchange (www.seed 
savers.org or 563/382- 
5990), anonprofit 
organization of 
gardeners who save 
and share heirloom 
seeds. 

‘Amish’ (A) Heirloom 
cantaloupe. Orange 
flesh is very sweet 

and juicy. 80-90 days 
from planting to 
harvest. 

‘Crane’ (B) Crenshaw- 
type melon (teardrop 
shape with light 
orange flesh) intro- 
duced in the 1920s in 
California. Sweet and 
very productive; pick 
when fruits are yellow- 
ish with green tinges. 
75-85 days. 
‘Collective Farm 
Woman’ (C) Unusual 
Ukrainian variety | 
that’s similar to 
honeydew, but the 

skin changes from 

dark green to yellow- 

ish orange (some may — | 
be freckled green) 
when ripe. Very | 
productive and sweet; 
best for mild, nothot, | 
climates. 80-85 days. 
‘Eden’s Gem’ (D) | 
Small (4- to 5-in.- 
diameter) honeydew 
developed in Rocky 
Ford, Colorado, in 
1905. Lime green flesh 
tastes spicy-sweet. i 
65-80 days. 4 
‘Oka’ Large musk- a 
melon (pictured at far 
left), a type of canta- 
loupe bred around 
1912, with sweet 
orange flesh. 80-90 
days. 
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Now FEEDING 
Is AS EASY AS WATERING. 


PRESENTING LIQUAFEED. 


It's the easiest way ever to feed and succeed: mixing, no guessing. In moments, you can 
A revolutionary garden feeder that works send just the right amount of Miracle-Gro® 
with ready-to-use liquid Miracle-Gro® Plant nutrients and water flowing into every part 
Food. Put them together, attach a hose and of your plants. They ll grow twice as big, 
you've got the easiest way yet to help your with twice the vegetables and twice the 
garden be more spectacular than you ever blooms. Get Miracle-Gro® LiquaFeed”™ today. 
imagined. With LiquaFeed; there’s no And make your own miracles. To find out 


more, visit liquafeed.com 


| 
|. ft 
i te: 
, No mixing. 
rf No measuring. 
i. No mess. 
Exclusive feeder automatically 
: applies plant food at an even rate: 
: 
io 







LIQUAFEE. 


All Purpose Plant Feeding, 






Convenient ready-to-use 
refill bottle attaches easily 
and empties when finished. 
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GLOWING 
HORIZONS’ 


Bolder bloom colors, 
stunning displays. 
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* More dense habit 
* Rich burgundy foliage 


2 new varieties! 
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A garden you can count on® 


For more information, please visit: 


se 
www.gardenersconfidence.com 











IT’S A CLASSIC SCENARIO: A house gets 
remodeled, and suddenly the garden 
doesn’t work anymore. That’s what 
happened to this Denver property, located 
next to a busy upscale shopping area. 

Before the remodel, a decaying wooden 
fence was all that separated the courtyard 
from an alley lined with retail shops, and 
the existing swimming pool was an 
eyesore. Since the courtyard didn’t feel 
private, it was never used. After the 
remodel, the owner wanted to transform 
the courtyard, explains landscape archi- 
tect Jamie Fogle. 

First, the space needed a heightened 
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sense of seclusion, as well as soundproof- 
ing to muffle traffic noise. Fogle replaced 
the old fence with a 1-foot-thick, 12-foot- 
tall stucco wall between the alley and 
courtyard. Then he expanded the red 
sandstone paving to increase the outdoor 
living space and provide more room for a 
table and chairs. An alfresco dining area is 
beside the pool, while an elevated break- 
fast patio is tucked into a corner behind. 

The garden won a 2006 Sunset Dream 
Garden Award in the makeover category. 
DESIGN Jamie Fogle, Design Workshop, 
Denver (www.designworkshop.com or 
303/623-5186) 











| ABOVE Before the 
remodel, paving ended 
| behind the umbrella. 
| TOP, CLOCKWISE FROM 
| LEFT New paving adds 
outdoor living areas; 
| the wall fountain is an 


Landscape architect 
Jamie Fogle’s design 
organized the court- 
yard into individual 
spaces, including a 
breakfast patio, dining 
area, and private upper 
deck. Expanded living 
spaces made the 26- 
foot-wide by 70-foot- 
long courtyard much 
more useful, as did the 
following six details. 
MULTIPLE SEATING 
AREAS There’s plenty 
of room for outdoor 
dining and lounging in 
the newly enlarged 
terrace. 

UPDATED POOL The 
existing pool was 
cleaned, then 
accented inside with 
decorative tile (which 
also obscured old 
waterline marks). A 
wall fountain at the 
pool’s far end provides 
the soothing sounds of 
falling water, which 
helps mask traffic 
noise. 

VERTICAL TRELLISES 
Ivy gives texture to 
the mustard yellow 
walls beside the pool. 
It climbs six wall- 
mounted trellises by 
Green Screen (www. 
greenscreen.com or 
800/450-3494), soften- 
ing the expanse of 
stucco. To accommo- 
date the ivy roots, 
Fogle left a 1-foot-wide 


BEFORE 
inviting focal point, 
while the deck above it 

- houses a hot tub; the 


breakfast patio is cozy 
and private. 


planting strip between 
the pool and wall, then 
filled it with structural 
soil—a mix of angular 
gravel, polymers, and 
nutrients developed by 
Cornell University 
(www.hort.cornell.edu/ 
uhi/outreach/csc) to 
bear a pavement load 
while allowing root 
penetration and vigor- 
ous plant growth. 
TARGETED LIGHTING 
The garden glows at 
night, thanks to 
lanterns, built-in wall 
sconces adjacent to 
the trellises, and lights 
in the fountain’s 
catchment basin. 
POTTED PLANTS 
Containers filled with 
gardenias, bird of 
paradise, palms, and 
roses soften the 
expanse of paving and 
define the front entry 
during warm weather. 
REFRESHED PLANT- 
INGS Overgrown pines 
and shrubs were 
replaced with a “veil” 
of multistemmed 
aspens along perime- 
ter walls, while an 
existing honey locust 
tree was pruned to 
show off its graceful 
branches and airy 
habit. To offset the 
paving, Fogle added 
low shrubs and peren- 
nials in planting 
pockets. m 
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The 50- by 50-foot backyard 
includes several nooks, 
ert Tae Laie 
aCe R tel ite cue gee 
ABOVE A “portable” rose arch, 
planted with fragrant apricot- 
pink blooms, rises over a 
hidden seating area. Camellia 
sasanqua shrubs, which line 
the garden’s periphery just 
beyond the roses, create an 
evergreen backdrop. LEFT 
Rose blooms in shades of pink 
make a pretty outdoor 
bouquet. BELOw Adirondack - 
chairs are positioned to face 
the rosiest view. 





Rose border 


Mix shrub and climbing types with perennials 


for abundant bloom over a long season 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


WHEN KIDS OUTGROW their need for backyard play spaces, the 


family garden often changes. That was the case for Steve and Sue 


Loy of Menlo Park. As soon as their children got older, they found 


that they no longer needed a recreation-oriented space dominated 


by a lawn and concrete basketball court. So the couple, who love 
English roses, gave their backyard new life as a flower-filled 
cottage garden. 

After Steve researched roses and sketched a design for the 
yard, the couple chose rose varieties and planted them in wide, 
curving borders, along with a colorful palette of perennials. Five 
years after the transformation, their collection contains 160 rose 
bushes, all with fragrant blooms; many of the plants are rare. 

In addition to providing year-round beauty, the garden has also 
created a new bond for the couple. “It’s connected us in a way 
that nothing else has,” Sue says. 

Although the couple intended to use the space for entertain- 
ment and relaxation, Steve considers it a laboratory. “I enjoy 
planning and seeing what happens,” he says. “It’s a constant 
work in progress.” 

For Sue, the garden is therapeutic. “It’s become my medita- 
tion space,” she says. “I get out there and let everything else go.” 
INSTALLATION Jim Lord Landscape Services, Redwood City 
(650/365-2972) 


Four great ideas from this garden 
1. Curve the beds. To give the garden a casual look, the Loys 


framed the planting beds with gentle curves. Geranium x cantabri- 


giense ‘Biokovo’ blurs the transition between the beds and lawn. 
2. Layer plants. Plants are arranged by height: lowest in front, 
tallest in back. Behind the geraniums are medium-height 
perennials, including alstroemeria, blue oat grass, and lavender. 
Taller roses grow behind. 

3. Plan for ongoing bloom. While the Loys’ roses produce a huge 
flush of bloom in spring and fall, perennials enhance the flower 


show from early spring through fall, and camellias and rhododen- 


drons bloom in winter. 

4. Build a portal. To frame a garden bench, the Loys planted two 
‘Cornelia’ roses in terra-cotta containers from ColleZione (www. 
collezioneusa.com or 650/327-1342) on either side of a path, then 
trained them to grow up an arching trellis of sturdy steel. m 
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| j : With Wholesome Grains & Real Beef, 
— Accented with Vitamin-Rich Vegetables 





| What a discovery. The taste he loves. The nutrition you want for him. With wholesome grains 
for energy, real beef for protein, even vitamin-rich vegetables. Think Beneful and you’re 
thinking real, wholesome ingredients. For your dog. HEALTHFUL. FLAVORFUL. BENEFUL? 
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Garden | Northern California checklist 


What to do in your garden 


May 





SUNSET ZONES 
© la-~2b “To ® Coastal (15-17) 


_— 


> Valley(7-9) i Inland (14) 


Planting 

Dahlias Set out dahlia plants this month 
for summer bloom. Flowers come ina 
variety of shapes and sizes; plants range 

in height from foot-tall dwarfs (perfect for 
containers) to 6-footers to plant at the 
back of a border. In cooler climates, there’s 
still time to plant tubers; for best selection, 
order them from Swan Island Dahlias 
(www.dahlias.com or 800/410-6540). 
Deer-resistant plants Protect your garden 
from hungry deer by growing plants they 
most often leave alone. Carolyn Singer, 
University of California lifetime Master 
Gardener and author of Deer in My Garden, 
Volume 1: Perennials @ Subshrubs (Garden 
Wisdom Press, 2006; $20; www.garden 
wisdompress.com), has been designing 
gardens in Northern California deer 
country for 30 years and advises planting 
these warm-season bloomers that deer 
ignore: Erigeron karvinskianus, ‘Moonshine’ 
yarrow, Russian sage (Perovskia), santolina, 
and Spanish and English lavender. 

Italian beans Add tasty heirloom varieties 
to your summer veggie beds. Eda Muller 
of Italy-based seed company Franchi Old 
World Italian Seeds (650/726-4980) recom- 
mends ‘Anellino di Trento’, with speckled, 
cresent-shaped pods; ‘Supermarconi’, 

a large, flat Romano type; and ‘Trionfo 
Violetto’, which has slender, deep purple 
pods. These and other Italian heirloom 
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varieties will be available at the Franchi 
booth at Sunset Celebration Weekend May 
19-20 (www.sunset.com/cw), as well as at 
select nurseries. 

Tender plants Sunset climate zones 7-9, 
14-17: Set out tropicals and subtropicals 
such as bougainvillea, hibiscus, mande- 
villa, and plumeria now so they have the 
warm season to get established. In areas 
that get winter frost, plant in protected 
sites, such as against a south-facing wall 
or under an overhang, or grow them in 
pots and move them to a protected area or 
indoors in winter. 


Maintenance 

Identify plant problems Bring your sick 
plant (covered in plastic), plant part (ina 
sealed plastic bag), or photo to the UC 
Botanical Garden’s Sick Plant Clinic (9-12 
May 5 and the first Sat of every month; 200 
Centennial Dr., Berkeley; http://botanical 
garden.berkeley.edu or 510/643-2755), where 
experts will diagnose your sample for free. 
Mow lawns To keep your lawn healthy, 
mow when lawn is about a third taller 
than the recommended height. Set 
mowers to cut at the following heights: 
linch high for hybrid Bermuda; 2 to 3 
inches for bluegrass and tall fescue; and 
1/2 to 21/2 inches for fine fescue. 

Mulch To help retain soil moisture, 
suppress weeds, and insulate roots, 
spread a 4- to 6-inch layer of mulch 
around trees and shrubs. You'll need 

1 cubic yard (or 27 cubic feet) of mulch 

to cover 100 square feet to a depth of’ 

3 inches. For smaller plants, apply at least 
an inch or two. 

Thin fruit Zones 7-9, 14-17: On apples, 
Asian pears, nectarines, and peaches, 
gently twist off enough immature fruit to 
allow 4 to 6 inches between remaining 
fruit. This allows fruit to grow larger and 
may also reduce problems with insects 
and diseases, since there’s more air circu- 
lation around fruit. Zones 1-2: Do this in 
early summer. -JULTE CHAT 


Tip from the 
test garden 


USE LANDSCAPE FABRIC 
Help control weeds by 
laying landscape fabric. 
Unlike black plastic, it is 
porous and allows air and 
water to reach plant roots. 
Landscape fabric is best 
used around permanent 
plants that don’t need 
changing often. 





1. Before planting, unroll 
fabric over prepared soil. 
Stake corners in place, or 
secure corners by burying 
them with soil. Using scis- 
sors or autility knife, cut x’s 
in the fabric where you’ll 
set plants; fold back fabric. 





2. Dig a hole for each root- 
ball. Insert rootball 
through an x into the soil, 
press to firm the plant in 
place, then smooth down 
the fabric and cover it with 
a 2-inch layer of mulch such 
as fine fir bark. 
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Lipton PureLeaf™ is tea that’s pure and 
natural. It’s tea as nature intended. From 
seed to leaf to the blend in your bottle, 
Lipton PureLeaf™ brings you the great tasty) 
of exceptionally pure fresh brewed iced teal! 
SNe Vm Unt raott elcid cialeccms cata xel0]0 alo. el i cr) | 
Pure all natural refreshment. : 
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Lipton PureLeaf™ is proud to sponsor Sunset’s 10th Annual Celebration i 
Weekend, the West’s ultimate lifestyle festival. Be sure to visit us at the 

Lipton Relaxation Lounge where you can learn more about living well and AnH 
sample our new premium PureLeaf™ Iced Tea, with flavors that range iy 
from Green Tea with Honey to White Tea with Tangerine. 
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‘unsightly patio ona challenging slope becomes a haven for alfresco entertaining 
BY IRENE EDWARDS PHOTOGRAPHS BY THOMAS }. STGRY 
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ON WARM SUMMER EVENINGS, as the 
sounds of outdoor concerts drift up from 
the Hollywood Bowl, Stephen Matt sits on 
his deck and savors his slice of paradise. 
The setting includes some of the best 
elements Los Angeles has to offer: a perch 
high up in the hills, views of Griffith Obser- 
vatory and distant downtown lights, anda 
home that seamlessly merges indoors and 
out. “I wanted to live in a place that took 
full advantage of the California weather,” 
Matt says. 

On a midcentury design tour of the 
Hollywood Hills, he stumbled upon a gem: 
a 1954 house by architect Pierre Koenig, 
who built some of the most iconic modern 
residences in Southern California. Low- 
slung and unassuming from the street, the 
1,850-square-foot home had a V-shaped 
layout that unfolded toward a dramatic 
180° panorama of L.A 

Yet the house didn’t deliver on its loca- 
tion. “It was dark inside—you couldn’t 
feel the connection to the outdoors,” Matt 
recalls. “There was wall-to-wall shag 
carpet, lots of 1950s built-ins, and an entry 
hall with floor-to-ceiling mirrors.” 
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The biggest eyesore, however, was the 
patched-together back patio that wrapped 
around the hillside. A curb had been added 
to control erosion; beyond it, the steep 
slope simply dropped away, rendering 
much of the half-acre lot unusable. “There 
was mismatched cement and cracks 
everywhere. It was embarrassing—kind of 
a dump, actually,’ Matt says. Revamping 
the outdoor space became his first priority. 


Deck with distinct living spaces 
Landscape architects Amy Korn and Matt 
Randolph took one look at the so-called 
“Frankenstein backyard” and knew 
immediately that they had to build a deck. 
“There was no comfortable hangout space 
without falling off into the view,” Korn 
says. Connecting the two wings of the 
home with a deck also made for pleasing 
geometry. “The flow of the house had a 
shotgun feel, so we wanted to create more 
possibilities for movement throughout,” 
Randolph explains. 

Built of Mangaris—a dark, eco-friendly 
hardwood also known as red balau—the 
new deck spans the living room, kitchen, 


ABOVE The former back 
patio was a disjointed 
affair of poured concrete 
laid out in an arc around 
the home. OPPOSITE 
The expansive new deck 
“created views we didn’t 






























even know were there, 
says Amy Korn. The 
outdoor lounge adds 
a primary entertaining 
space between the 
living room and mastelif 
bedroom. 


















































Home | Before & after_ 


and master bedroom, expanding Matt’s 
usable outdoor space from 120 square feet 
to almost 900. Triple and quadruple slid- 
ing glass doors on two sides of the living 
room bring in the view and create an easy 
transition between indoors and out. 

A cluster of low teak sofas and cement- 
topped tables on the deck forms a central 
outdoor lounge. “During parties, this is 
where I serve cocktails before dinner,” 
Matt says. “Mixing up the furniture lets 
guests group themselves however they 
want.” To the left of the lounge is a dining 
area used for alfresco summer meals. 

To the right of the lounge, the land- 
scape architects created another distinct 
outdoor space: a sheltered garden nook 
that gives Matt a place to sit and read the 


Sunday paper. A handsome custom trough 


of heavy Pennsylvania bluestone serves 
as both a water feature and a hearth. 
Inside, a palette of pale blues, grays, 
and greens links to the colors of the land- 
scape and sky. “The house gets extremely 
hot in the summer, so 1 wanted a look that 
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was cool but not cold,’ Matt says. Remov- 
ing the wall of mirrors by the entry opened 
the view all the way to the front door. 

Over the original concrete floors, Matt 
poured a pale gray epoxy (used in high- 
end auto showrooms) that shimmers and 
reflects the light from outdoors. “It’s 
super-durable, gives off a great sheen, 
and was really cheap—about $2 a square 
foot,” he says. 

The four-year remodel was not without 
its hairy moments (strapping a crane to 
the side of the house to drill deck founda- 
tions into the hill; incurring the wrath of 
neighbors as tree-moving equipment 
blocked the morning commute). But it’s 
a project Matt would gladly do all over 
again. “Coming home gives me a sense of 
relief,” he says. “There are many days, like 
today, when I don’t even need to leave 
the house.” 

INFO Landscape architecture: Amy Korn 
and Matt Randolph, KornRandolph, 
Pasadena, CA (www.kornrandolph.com or 
626/564-0259). Resources: See page 162. >94 


In the living room, high? 
gloss epoxy floors and 1 
polycarbonate dining — 
chairs create a feeling 
of weightlessness. The: 
plan (below) shows 
how the new deck 

bridges the home’s 
V-shaped layout. 







































Life is a treasure 
waiting to be discovered. 
Here's the map. 





SOC E et aNee eer eo ache erases 
At Trilogy, every day is an exploration, an inspiration and 
a discovery. It’s the way life was meant to be. 


Found in truly magnificent locations throughout the West, Trilogy offers 
many paths that will lead you toward revitalization and renewal. You'll discover 
new energy within yourself. And more opportunities to enjoy the life around you. 





Contact us today to set up a personal tour. Experience Trilogy and 
discover the treasures of life for yourself. 


Bue Ke Fares take flight. 


Trilogy Today.com 


VisIT A TRILOGY COMMUNITY IN PERSON OR ONLINE TODAY. 
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Adding usable outdoor 
space makes the home fit 
Stephen Matt’s lifestyle 
while staying true to 
Pierre Koenig’s design. 
Clockwise from top: 


The deck railing compo- 
nents—minimalist 
stainless steel cables 
(originally designed for 


ships’ rails) and parallel 
2-by-4s instead of tradi- 
tional 4-by-4 posts— 
were selected for less 
visual interruption. 


The kitchen’s 
existing walnut cabinetry 
looks fresh again with 
new handles, a gray 
stain, and anew island 
that mimics the original 
cabinet design. 


For a dramatic 
effect, “we combined 
a water feature with a 
firepit,” says landscape 
architect Matt Randolph. 
When turned on, water 
cascades over the top of 
the trough into a concrete 
basin underneath the 
gravel; stainless steel 
nozzles emit gas flames 
above the water’s 
surface. @ 
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Clad-Wood Radius Casement Window Premium Wood Exterior Patio Door Wood Double-Hung Window 
1505AP with Frit Glass 


JELD-WEN® windows and doors made with AuraLast® wood will stay beautiful and worry-free for years whether 


; CZ your climate is wet or dry, hot or cold. AuraLast wood provides superior protection against decay, water absorption 
and termites. Unlike dip-treated wood, AuraLast wood is protected to the core and comes with an exclusive 20-year 
i pi] warranty. To request a free brochure about AuraLast wood or any of the reliable windows and doors we make, or 
YEAR ° eb 
eerie to find a dealer near you, call 1.800.877.9482, ext. 1577. Or visit www.jeld-wen.com/1577. 


| RELIABILITY for real life JELIDWEN 


WINDOWS & DOORS 
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aWHouse by Moen. All Rights Reserved To see more ShowHouse designs, visit ShowHouse.Moen.com 

























































































Adding only 8 feet to 
the rear (plus a new 
back porch) and 18 
inches to one side 
created the space the 
Stephensons needed, 
resulting in an easy 
flow from the dining 
room to the backyard. 


life with 2-year-old daughter Sophia, infant 
daughter Annabel, and two big Akitas. 

Although the couple yearned for an 
updated kitchen with more space, they 
wanted it to fit the style of their 1918 Crafts- 
man bungalow. Also on their list: a break- 
fast area with a backyard view, a home 
office, storage space, and a more generous 
back porch where muddy boots and paws 
could be cleaned. The challenge was to fit 
all that into an expansion of only 8 feet to 
the rear and 18 inches to the side. “We 
agonized over the cost of that 18 inches, but 
it was so worth it,” Monica says. It visually 
widens the center of the kitchen and elimi- 
nates the galley feel with a curved counter 
that insets the farm-style sink. 

Office and breakfast nooks added to 
the rear of the room flank the door to the 
new porch. “The little office was important 
because when Sophia was born, our office 
became her bedroom,” Monica explains. 
The small addition and remodel—which 
includes a former bedroom converted into 
a family room, adjacent to the breakfast 
nook—completely changed the way the 
family uses the house. “With the kitchen 
now open to the dining room, I’m not 
closed off in a tiny space when we have 
guests,” Monica says. “We spend 90 
percent of our time back here now. It’s 
the best decision we ever made.” 

INFO Design: Kevin Price, J.A.S. Design- 
Build, Seattle (www,jasdesignbuild.com or 
206/547-6242). Resources: See page 162. >100 
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MAKE IT ASUMMER TO REMEMBER. 
WITH A BACKYARD RETREAT ON US. 





MasterCard” $100,000 Backyard Retreat 
Sweepstakes with The Home Depot® 














Home | Remodel 









dividers make organi- 
zation easy in the small 
office nook; the break- 
fast nook overlooks a 
private backyard and 
provides storage space 
under the bench. 
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Welcoming palette 
Cheerful colors and 
lots of windows give 
the new kitchen an 
open, airy feel. Wood 
surfaces, stainless 
steel appliances and 
accents, and honed 
black granite counters 
provide the perfect 
balance. All paint is 
from Benjamin Moore 
Paints (www.benjamin 
moore.com or 800/344- 
0400). The trim, bench 
seat, and table legs 
are Seashell; cabinets 
are Salisbury Green; 
walls are Light Khaki. = 


Seashell 
(OC-120) 


Light Khaki 
(2148-40) 





Salisbury G 


(He-35) 








Absolute Black 
granite countertop 














CRG ane 


MasterGara 


At The Home Depot? you'll find everything you need to create the backyard of your dreams-and even the chance 


to win it. Use your MasterCard® card at The Home De nd June 


youll be automatically entered into the MasterCard $100,000 Backyare 


Purchase you make is another chance to win. Plus, be sure to check out The Outdoor Living Event at your 


local Home Depot this April 23-May 13. There, you'll finc 


and innovations to make your 


backyard the ultimate retreat. For more information, visit ¢ ) homedepot.com/MasterCard 


























Enjoy your next indoor gathering, 


OUTDOORS, 


etails. They mean the difference between an ordinary gathering and one that gets talked about long after the fact. 
be sure to look to Sunbrella® for beautiful, worry-free performance fabrics. They're full of unique details perfect 


ns 


www.sunbreilla,com 


Awning installation by Georgia Tent & Awning, Inc. Coast Cushion furniture provided by Brown Jordan International, Decorative pillows by Laurie Bell, LLC, 
Sunbrella® is a registered trademark of Glen Raven, Inc. 
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A therapeutic hydromassage in a 
Sundance Spas hot tub can take care 
of minor aches and pains. Add the 
soothing fragrance of aromatherapy, 
and relax in a garden of calm, 


right in your own backyard. 





Sundance Spas 


Leading the hot tub industry worldwide 


www.sundancespas.com/sunset 


800-899-7727 
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Home | Decorating 


YOU COULD ALMOST mistake Francesca 
Harris’s home for an art gallery. Black-and- 
white picture frames adorn almost every 
wall; little vignettes of heirlooms and 
mementos top most surfaces. Harris, a 
design-build contractor and home inspec- 
tor in Corte Madera, California, believes in 
meaningful decor. “I’m obsessed with my 
family photos,” she says. “I love making 
art out of memories.” 

On the wall above her desk, white 
picture frames of the same type but in 
varying sizes create a nostalgic collage: 
her wedding day, her sons’ toddler years, 
her mother’s childhood portrait, her 
brother’s first ice cream cone. “Framed 
images—whether old or new—become 
more substantial when they’re grouped 
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A 


together,” Harris says. The use of mass- 
market frames and mats gives her the 
freedom to swap photos in and out, and 
keeps her displays from feeling too 
precious. “Having two young boys forces 
me to be practical,” she says. 


Stick to a black-and-white palette 
To keep her aesthetic polished and classic, 
Harris buys three or four of the same 
frames at atime, always in black or white. 
“T love color for the moment, but don’t 
want to live with it permanently,” she 
explains. In keeping with this philosophy, 
most of her interior walls are white, except 
for a chocolate brown accent wall in her 
bedroom that puts the bed front and 
center. (The glossy hue also acts asa 
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candleholders and simple 
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sparkle to a bedside 
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Vintage silver frames oh 


and antique mirrors 
See eta | 
atop a dresser. BOTTOM 
Ce AW Re Te EUs! 
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ata eA | 


magazine files provide 4 ¢ 


contrast for brightly 
hued books. 









Color is used as a small, 
surprising accent, such as 
the row of books on the 
living-room shelf 


dramatic backdrop for a trio of photo- 
graphs casually propped above and below 
a white side table.) Likewise, furnishings 
throughout her home are informal and 
crisp. Well-chosen accessories in comple- § 
mentary materials—such as two vintage J 
chrome sconces above her sofa or a trans3 
parent acrylic resin lamp on her living- 
room bookcase—set off the pristine 
neutrals. 
Harris limits color to small, surprising J } 
accents, such as the rows of books on her 
shelves. “I remove most of the jacket 
covers, since the texture of the linen bind-} 
ing underneath provides an amazingly rich 
hue,” she says. Grouping her books by colo| 
family creates an instant visual punch. 









Turn everyday objects into art 
Because she runs her business from home} 
Harris insists on a meticulous workspace.’ 
“Once I get the kids to school, my home 
becomes an office,” she says. “Everything} 
has to be organized, and each space hast 
be functional.” White magazine files froma 
Ikea (which echothe white mats inher J . 
frames) are one indispensable tool. 
On a shelf above her desk, several ly 
small vintage clocks create a vignette nexiam 
to silver picture frames and a collection of a 
candles. “Collections have more impact 
than single objects,” she explains. Even 
open shelving in the kitchen becomes 
an opportunity for display; in this case, | 
the objects are everyday dishware (along | 
with a few artwork projects by her boys). 
A disciplined hand with personal deco§ 
has resulted in a home rich with style ang} 
meaning. In the end, Harris says, it all 
comes down to one principle: “I make sum... 
to surround myself with things I love.” | 
INFO Design: Francesca Harris, FHIG, 
Corte Madera, CA (www fhig.net or 415/366 
7191). Resources: See page 162. @ 
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| Ozone in the atmosphere: Healthy. 
Ozone in your home: Unhealthy. 


While naturally occurring ozone high above the earth protects us from the sun’s harmful UV 

radiation, ground-level ozone is bad news. In fact, according to the EPA, this man-made pollutant 

has been proven to aggravate asthma, reduce lung capacity and increase susceptibility to 

respiratory illnesses. So it’s nice to know you can trust Lennox™ Healthy Climate® products t 
to dramatically improve indoor air quality. And unlike competitors, they won't release harmful LENNOX 

ozone into your home in the process. So why live with bad air? With Lennox your family can Home cna seins be? 
breathe a little easier. To learn more, call 1-800-9-LENNOX or visit Lennox.com. 


Receive up to $1,000 toward your TTS if Le T iB: rr a "S i 
Keay 2 Home Comfort System: ne i ae pC 
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natural materials lend a 
warm contemporary look 
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connection to the outdoors 
BY DANIEL GREGORY PHOTOGRAPHS BY THOMAS J. STORY 
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More rich almonds 
and crunchy granola clusters. 
It’s the select ingredients 
that make our cereal taste so special. 


Cranberry Almond Crunch. 


Part of the Post Selects Collection. 
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“T stayed at the Amanusa hotel in Bali, where there was a freestanding tub 


beside a water garden ... I wanted to have that same experience at home” 


A SOAK IN this leafy, light-filled master 
bath makes you feel like you’re at a luxuri- 
ous spa resort. And that’s exactly what 
inspired the bathroom addition of home- 
owner Kevin McPhee. “I stayed at the 


Amanusa hotel in Bali, where there was a 


freestanding tub aa a water garden, 

with glass down to the floor. I wanted to 
have that same experience at home,” he 
says. Walls of glass open his bathtub 


corner to a private garden. 

The rectangular bathroom is divided 
into three zones: one for the tub on the 
outermost glass-walled corner; one for 
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twin vanities on either side of a floor-to- 
ceiling partition down the middle of the 
room; and aslightly larger one for the: 
toilet and glass-walled shower. The floor 
is black Vermont slate tile. Teak is used for 
cabinetry and the slatted floor of the two- 
person shower, adding to the exotic effect. 
During the day, the space feels bright and 
airy, thanks to all the windows and light- 
reflecting mosaic glass tiles. McPhee 
discovered an unexpected bonus: “When 
you lie in the bathtub at night, you can see 
the moon.” 

RESOURCES See page 162. m 





The carefully controlled _ island divides the space 
material and color yet allows light from 
palette reinforce the the tub corner into the 
restful effect. The plan shower and toilet area. 
shows how the vanity 
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Rim, Brahma Temple 
and Zoroaster Temple 
command the canyon 
horizon. 


the Grand Canyon, he could do so at the North Rim. Higher, 
lusher, and less crowded than the South Rim, the North Rim is 
the connoisseur’s canyon. 

We reached a remote point, and he told me to do the 
unthinkable and nearly impossible: “Okay, don’t look.” 

When I finally opened my eyes, there it was: the Grand 
Canyon. Sort of. I was surprised to be looking through a stand of 
pines out at tree-studded mesas, not the arid, red plateaus of my 
imaginings. I tried to take it all in, then declared, “That’s not 
what I thought the Grand Canyon would look like.” 

“You got it,” he said. “Welcome to the North Rim.” 

Though just a 10-mile cross-canyon glide from the South Rim 
for the local condors, the North Rim is much farther away for 
the rest of us: a full 215 miles by road. The North Rim is in fact 
closer to Zion National Park across the state line in Utah than it 
is to Grand Canyon park headquarters. The comparative remote- 
ness—and the heavy snows that limit its season to mid-May 
through October—keeps the number of visitors down. 
Whether you're a first-timer or have visited 100 times, the 
North Rim is never anything less than a revelation. And so, a 
decade after that first glimpse, we're back again. 


Exploring the rim 

No two trips are the same and this one is different even before 
we reach the North Rim. State 67 has been completely trans- 
formed. In the summer of 2006, the Warm Fire burned through 
58,568 acres and portions of the once-dense forest are now black. 

But at the Grand Canyon Lodge, the center of North Rim life, 
it’s a mellow afternoon. Visitors rock slowly in the shade of 
cabin porches, while others gather in the main building’s 
sunroom, peering out into the canyon from this soaring space of 
limestone walls and timbered ceilings. Beyond it, the lodge’s 
veranda is filled with laughing hikers toasting their completion 
of the daunting 23-mile rim-to-rim hike, while new arrivals gaze 
out, too stunned by the view to say much of anything. 

With the skies promising a major sunset, we head to one of 
the rim’s best viewpoints, Cape Royal. To reach Cape Royal, you 
drive 23 miles, mostly out along the Walhalla Plateau, until 
there’s no road left to drive. The view takes in an array of stone 
monoliths named for figures of antiquity: Apollo, Vishnu, and, 
most prominently, the curving rampart of Wotans Throne. Truth 
be told, it looks more like Wotans Settee, assuming the Norse 
god of war would ever settle into such an angle of repose. 

The towers and temples pick up the last light through the 
breaking clouds, the rocks’ reds deepening within the violet fog 
that fills the chasm. Lightning flashes along the horizon, while 
Wotans floats off the edge like an island and the South Rim 
fades into the darkness: a distant shore. It’s curious that a few 
canyon overlooks are designated as capes rather than points. But 
certainly tonight Cape Royal is the ideal name for a purple place 


seemingly at the far edge of the world. 


It’s easy to spend a North Rim visit hiking through its forests 
and along the scalloped edges of the eroded plateau. But that’s 
like spending a day at the beach without ever getting into the 
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waves, and so we take the part-trek, part-plunge down the North 
Kaibab Trail. 

Once we set off, we go down and down and down and don’t 
stop going down until we reach the Colorado River: 5,750 feet 
below and 14 miles distant from the rim—a hike through 
roughly 2 billion years of geology that is the climatic equivalent 
of going from Hudson Bay to Mexico. And then back up. 
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Yes, it’s a lot to cover in one day. .. Canyairayerlook; 
There's no need to go all the way down; in fact, the National ee lect a 
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walks can turn into longer hikes because it’s almost impossible PEALE. Tt 
to fight either gravity or the urge to go around one more corner. BUGS ILL ir UF 


hiker on a Transept 


Trail overlook; Grand: 
What's there in the first stretch is the mountain forest that Canyon Lodge. 


Just to see what’s there. 


gives the North Rim its character. As you descend, Kaibab 
squirrels, an endemic species with tufted ears and distinctive all- 
white tails, chatter from the trees. Deep green stands of 
ponderosa pine and white fir heighten the color of the golds, 
whites, and reds of the rim’s banded rock layers. 

Massive as the drainage seems, Roaring Springs Canyon is 
actually a side canyon of Bright Angel Canyon, which is itself a 
side canyon of Granite Gorge, where the Colorado River runs. 

While Supai Tunnel makes the best turnaround spot for day- 
hikers, some push on to the cascade that gave Roaring Springs 
Canyon its name. There’s enough water here to supply both 
rims—and frequently a pitcher of lemonade as well. Providing 
water to people at the rims was the work of Bruce Aiken, an 
artist who operated the pump station here from 1972 through 
2005. You might suppose that living in the Grand Canyon would 
be a solitary experience. But, as Aiken puts it, “The North 
Kaibab Trail brought me the world every day.” 

He saw a parade of humanity—Germans and Sri Lankans, 
Czechs and Syrians—all drawn to one of the world’s magnificent 
places. Many visitors get hooked, and what begins as a once-in- 
a-lifetime trip ends up a lifelong obsession. 

Aiken knows just what that experience is like. The canyon 
took hold of him after his first visit, and he jumped at the 
chance to run the pump station and the opportunity it gave to 
paint here. Then he waited a few years before he felt he had 
enough understanding to try to portray the canyon. 

“It’s a difficult subject. Huge, intimidating, and beautiful,” he 
says. “The canyon is a nude of the earth. It shows the layers, the 
bones underneath the skin—what’s beneath the vegetation that 
covers the rest of the world.” 

Aiken completed hundreds of works and raised his family in 
the canyon as well. He appreciates the unique life the canyon 
provided. 

“T remember getting an email froma guy in Boston, who 
wrote, ‘Bruce. I’m here at my office looking over this bleak land- 
scape. Tell me something good.’ 

“So I wrote him back: ‘The sun is breaking over Tapeats 
Sandstone. A canyon wren is singing and Bright Angel Creek is 
flowing, An hour later, he sends another email to me: ‘Thank 
you thank you thank you. You made my day.” 
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The trek to Toroweap 

After returning to the rim, we head out early the next day for 
Toroweap, a remote viewpoint and primitive campground. 
Although still part of the park, Toroweap is separated from the 
North Rim’s main area and is 60 miles by dirt road from State 
389. While the South Rim gets 4 million visitors annually and 
the North Rim 400,000, maybe 10,000 ever reach this spot. 

Toroweap justifies the effort by delivering one of the grand- 
est of Grand Canyon perspectives. At 4,600 feet, Toroweap is 
considerably lower and hotter than both rims. What it lacks in 
elevation it makes up for with sheer verticality. Rather than 10 
miles wide, the canyon narrows here to less than a mile across. 
Walk to the edge, and give or take a ledge or two, it’s a 3,000- 
foot drop to a Colorado River splashdown. 

If the approach to the North Rim is a stately, wooded proces- 
sional, the final run to Toroweap is a dusty, bouncy, shake, rattle, 
and two-hour-plus roll through open expanses of juniper and 
sagebrush. We make the trip as often as we can when visiting 
the North Rim, always with the goal of snagging a campsite with 
a view. 

Toroweap is isolated enough that among its joys is seeing 
who else shows up, then marveling at the cosmic circumstance 
that delivered everyone to this spot on precisely this day. As it 
turns out, our temporary village has a unique demographic: two 
landscape photographers (one of them my friend the Canyon- 
head), a pair of retired B-52 pilots, and me. 

We do the things you do at Toroweap, which is to say not 
much at all: hikes along the ledges and waits along outcrops to 
watch the passage of rafts through one of the Colorado's most 
fabled rapids, Lava Falls; solitary moments watching the light 
repaint the great cliffs that surround us; and raucous, beer- 
fueled conversations around the campfire. 

Sleeping under the stars, I think back to previous North Rim 
visits. Of scanning the skies as a condor soared in the distance, 
appearing at first as a distant speck before swooping directly 
overhead, its great 9'/2-foot wingspan briefly blotting out the 
sun. Hiking through aspen groves still dusted with snow as the 
trees’ new leaves emerge in spring, then coming back in fall to 
see those same groves blaze with autumn’s reds and oranges. 
Watching the approach of the summer monsoons, and bundling 
up on the Kaibab Plateau as the first snows of winter arrive. 

The next morning, after packing, I walk to the edge and watch 
as a pair of ravens do a crazy diving dance just beyond the rim, 
the air whistling through their feathers. Far below, the Colorado 
rushes through Lava Falls with a whisper instead of a roar. 

Long ago, I gave up any serious attempt at photographing 
either the North Rim or Toroweap. You can try, but as Theodore 
Roosevelt described the view from the North Rim, “Every 
tremendous detail leaped in glory to the sight; yet in hue and 
shape the change was unceasing from moment to moment.” Who 
knew that hundreds of miles of rock could be a moving target? 

The Canyonhead finally finds me and, exercising the driver's 
prerogative, declares, “Time to move.” But that’s not so easy to do. 

“Give me a second. I just want to take one more look.” = 
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Getting there 

The North Rim of the 
Grand Canyon is 270 
miles east of Las 
Vegas and 375 miles 
north of Phoenix. 
Depending on snow, 
facilities are open mid- 
May to mid-October; 
whenever roads are 
clear, there is access to 
trails and overlooks 
($25 per vehicle for 7-day 
pass). Always carry 
plenty of water and 


. food when hiking, 


and check on weather 
conditions, especially 
lightning, before head- 
ing out. For more 
information, contact 
the Grand Canyon 
National Park (www. 
nps.gov/grca or 928/ 
638-7888). 


Lodging, camping, 
and dining 

Grand Canyon Lodge 
With its soaring dining 
room and expansive 
views, it’s a national 
park classic. Accom- 
modations are in 
duplex cabins; some 
have views and some 
are spacious, while 
others aren’t, so ask 
about location and 
amenities. Grand 
Canyon Lodge Dining 
Room; $$; reservations 
required for dinner; 
928/638-2611 ext. 160. 
Lodge and restaurant 
open May 15. From $97; 


{} GRAND CANYON,NATIONAL PARK | 


Jacob Lake Inn Motel 
lodging and simple 
cabins, a restaurant 
($), and a store with an 
outstanding collection 
of Navajo rugs and 
Native American 
jewelry; about 44 
miles from the rim. 
From $75; www.jacob 
lake.com or 928/643- 
7232. 

Kaibab Lodge Eigh- 
teen miles from the 
Grand Canyon, it 
offers some newly 
built cabins anda 
restaurant ($$). From 
$90; www.kaibablodge. 
com or 928/638-2389. 
North Rim Camp- 
ground Running water 
and nearby showers, 
but no hookups. $18; 
reservations required; 
off State 67; www. 
recreation.gov or 877/ 
444-6777. 

Toroweap Also known 
as Tuweep, this park 
area has 11 spaces ina 
first-come, first-served 
campground. See 
“Nearby Areas,” right. 


Best hikes 

North Kaibab Trail 
Hike just a short 
distance for a look 
below the rim. Fora 
day-hike, take the 3.6- 
mile round-trip 
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round-trip (including a 
2,000-foot return 
climb) to Redwall 
Bridge. 

Transept Trail This 
perfect family day-hike 
(3 miles round-trip), 
with great views from 
the rim’s edge, begins 
at Grand Canyon 
Lodge. Good for spot- 
ting condors. 
Widforss Trail An 
outstanding, mostly 
level 10-mile round- 
trip through aspen 
forests leads to the 
gorgeous Widforss 
Point overlook. 


Nearby areas 
Kaibab National 
Forest Adjacent to the 
park, the forest has 
access to rim-front 
overlooks (Timp Point 
is one of its best) and 
hiking trails. Stop by 
the Kaibab Plateau 
Visitor Center at Jacob 
Lake for more informa- 
tion. North Kaibab 
Ranger District Office; 
www.fs.fed.us/r3/kai or 
928/643-7398. 
Toroweap National 
park area with an 
iconic canyon view. 
Check road conditions 
before heading out. 
From State 389, 7 miles 
east of Fredonia, drive 
60 miles on dirt road. 
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I walk to the edge and watch as a pair of ravens 
do a crazy diving dance just beyond the rim, the 
air whistling through their feathers. Far below, 
the Colorado rushes through Lava Falls with a 
whisper instead of a roar 
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Greeting committee 
At Haystack Mountain 
Goat Dairy, friendly kids 
trot up to the fence 
whenever visitors come by 
(their pen is the first stop 
on the public tour). 
Haystack has a mixed herd 
of five different breeds, 
including white Saanens 
and brown-and-white 
Alpines. 
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THERE HAS NEVER BEEN A BETTER TIME to eat Western cheese. 
Dozens of fine artisanal producers have popped up here in the 
past several years, and if you walk into your neighborhood 
cheese shop (or even a well-stocked grocery store), you're likely 
to find all kinds of local cheese, from fresh chévres to buttery 
cheddars to powerful blues. Some are so good they’re world class. 

As with anything delicious, you can appreciate these cheeses 
just by eating them. But if you’ve ever taken a winery tour, you 
know that afterward the wine somehow tastes better. The same 
is true for cheese—especially farmstead cheese, made with fresh 
milk from the farm’s own animals. Visiting a cheese farm lets 
you see cheese created from the grass up, so to speak. 

Winchester Cheese Company, in Riverside County, California, 
is a farmstead cheese operation with a gouda so good that it has 
taken top prizes at a slew of cheese contests, including the 
American Cheese Society’s. Winchester was founded by a jolly, 
rosy-cheeked Dutch American named Jules Wesselink, who ran 
a dairy farm for 40 years until the plummeting price of milk 
forced him to make a change. So, in 1995, at age 69, he went 
back to the Dutch town of Haarlem, where he was raised, and 
learned to make gouda from a centuries-old recipe. 

Anyone visiting Jules’s farm gets to know the cows first. 
About 300 black-and-white Holsteins with big, sweet, cud- 
chewing faces stand placidly in pens along the driveway. Valerie 
Thomas—Jules’s daughter and head cheesemaker—reveals that 
they're a Dutch breed prized for producing lots of milk: 7 to 8 
gallons per cow per day. At dawn and at dusk, she says, the 
cows trot, unherded, into the milking barn in shifts. They know 
exactly what to do for relief: “Each puts herself in her own slot.” 
By day’s end, 2,000 gallons of milk will have been pumped 
through tubes and filtered into a giant steel tank. 

Through windows into the cheesemaking room, you can 
watch as Valerie and her assistants turn a steel trough full of 
fresh raw milk into a smooth, silky custard by adding vegetarian 
rennet and starter culture. With special rakes, they break up 
the glistening mass into wobbly, fragile curds and churn them 
with paddles—“‘until the pieces are the size of a Dutch dime, 
as my father would say,’ Valerie explains. The sweet liquid 
whey is drained off and the curds are hand crumbled into 
molds and pressed; then they're bathed in saltwater to season 
them and form the start of a protective rind. 

Now the young cheeses are trundled into the aging rooms (a 
series of scrupulously clean converted trailers) to join other fat 
wheels of gouda on floor-to-ceiling shelves. The air is thick with a 
rich, mouthwatering aroma. It primes your appetite for the final 
stop: the tasting room, decked out in Holstein-print curtains 
made by Valerie’s aunt. There you can try—and buy—gouda at 
four stages of ripening, from a buttery 2-month-old to crumbly, 
sharp year-old Super Aged, plus flavored cheeses including a 
wonderful komijne kaas (cumin-seed cheese), a Dutch favorite. 


The artisanal advantage 
Are all cheeses created equal? Well, sort of. Milk is always set 
into curds, which are drained of whey and formed into cheese. 
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But the beauty of artisanal cheeses lies in the tiny variations 
from batch to batch, which is what's so nice about things made 
by hand; they’re new creations every time. An artisanal cheese 
reflects the skill of the person who made it, the place where it 
was made, how it was aged, sometimes even the season. 

At Haystack Mountain Goat Dairy, outside Boulder, Colorado, 
you can taste that creativity in each of Haystack’s nine cheeses— 
which, like Winchester’s gouda, have won multiple awards. The 
dairy’s public tours end with a tasting of, for instance, Boulder 
Chévre, a pure white, incredibly creamy fresh cheese that tastes 
as clean as spring grass. And there’s Red Cloud, a small wheel 
with a reddish, sticky rind, and a buttery, molten, mushroomy 
interior. Haystack Peak takes the shape of a pyramid and has a 
creamy-firm texture and a pleasant mineraliness. Its velvety rind 
of microscopic Penicillium candidum ripens the cheese from the 
outside in, and if the temperature in the aging room is too high, 
you learn, the cheeses will shed those rinds (or as the French 
say, tombe les pantalons—“lose their pants”). 

Tours begin, naturally enough, at the kid pen, full of baby 
goats as frisky as preschoolers on a playground. There’s no goaty 
smell here—just the freshness of the green fields, high blue skies, 
and groves of aspens and cottonwoods against the mountains. 


The beauty of artisanal cheeses lies in the 
tiny variations from batch to batch 


A few of the kids stretch their fuzzy necks toward the farm’s 
founder and occasional tour leader, Jim Schott, begging for a 


. scratch. They look as though they’re about to purr. Which, says 


Jim, they actually can do: “When you get about 10 of them at it, 


it makes a nice, mellow sound.” Jim, a former education professor, — 


has fun factoids at his fingertips. Did you know that goats’ milk 
production wanes in winter, sometimes causing holiday cheese 
shortages? Or that the strange horizontal shape of goat’s pupils 
is also found in octopuses? 

Jim started making cheese in his kitchen in 1989, using the 
milk of his five new floppy-eared Nubians, and learned by 
consulting other cheesemakers and reading books—including a 
how-to pamphlet by some cheesemaking Benedictine nuns. It 
took nine years of very hard work and the occasional maxed-out 
credit card before the business “achieved critical mass,” as he 
puts it. Now he and his wife, Carol, are adding 80 acres to the 
farm and setting up a branch in Oklahoma. 

To watch cheesemaking at Haystack is to appreciate the deli- — 
cacy of goat cheese, with its soft, snowy, easily digestible curds 
(versus the fattier, more rubbery cow’s-milk curds). And to see 
each little cheese being coaxed into ripeness in aging rooms set — 
to just the right humidity, temperature, and airflow is to under- | 
stand patience and watchfulness. . 


For Jim, it’s all worth it. “Goats and cheesemaking are both 


quintessentially transforming. The goats produce new life, and 
when we add the culture to the milk, it becomes cheese. It’s 
magical each time.” And in a way, so is the cheese itself, when- 
ever a taste brings back the pleasure of seeing it made. >124 
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Cooking with farmstead cheese 
We created these recipes using cheeses 
from Winchester Cheese Company and 
Haystack Mountain Goat Dairy, but feel 
free to experiment with your own favorites. 


Molten cheese gnocchi 

Think of molten chocolate cake and you'll get 
the idea here: Each gnocchi has a melted 
cheese center. 

PREP AND COOK TIME About 3 hours 
MAKES About 100 gnocchi; 6 to 8 main- 
course or 10 to 12 first-course servings 
NOTES [he gnocchi can be made through 
step 5 and kept for a month, frozen in zip- 


lock plastic bags (freeze on a cookie sheet 
to harden, then transfer to bags). It’s easy 
to pop down several of these gnocchi 


before your brain registers h 
are, so try savoring them slow 


ch they 
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2 lbs. russet potatoes (3 large), scrubbed clean 

4 cups (about 9 oz.) finely grated aged gouda 
cheese (such as Winchester Sharp) 

3/4 cup heavy cream 

legg, lightly beaten 

1tsp. salt 

1 to 2 cups all-purpose flour 

l/ tbsp. butter, melted 

ltsp. freshly ground black pepper 

2 tbsp. finely chopped flat-leaf parsley 

1. Preheat oven to 350°. Set potatoes ona 

baking sheet and slash each deeply 

lengthwise down the center. Bake pota- 

toes until they are tender and look slightly 

dried out, 14/4 to Lhours. 

2. Ina small bowl, mix together 3 cups 

cheese and the cream. Set aside. 

3. As soon as potatoes are cool enough to 

handle, peel them; discard peels. Put pota- 

toes through a potato ricer into a large 


bowl. Mix in egg, salt, and 1 cup flour, 


adding just enough additional flour to make | 


the dough pliable and not sticky (too much 
flour will make the gnocchi heavy). Turn out 
onto a floured work surface; with floured 
hands, knead dough 10 to 12 times. 

4. Divide dough and cover one batch with a 
damp kitchen towel. Roll other batch into 
a 3/4-in.-thick rope and cut into 3/4-in.-long 


pieces. Roll each piece into a ball, then flat- 


ten into a 2-in. circle with your fingers or 
the bottom of a well-floured drinking glass. 
5. Bring a large pot of salted water to a boil. 
Top each dough circle with 12 tsp. cheese- 
cream mixture. Gather up dough around 
filling and pinch to close, then rollintoa 
small, smooth ball. Repeat rolling, filling, 
and forming with second batch of dough. 
6. Preheat broiler with rack 4 in. below 
heating element. Divide melted butter 
between two 2-qt. casserole dishes (or 
use one 4-qt. casserole and all the butter). 
Working in batches, drop gnocchi into 
boiling water, being careful not to crowd 
them. Boil gnocchi until they rise to the 
surface, 4 to 5 minutes; cook 8 to 10 
seconds longer, then transfer with a slotted 
spoon to casserole dish(es), making sure 
water drains off from gnocchi. 

7. Turn gnocchi to coat in butter. Sprinkle 


with pepper and remaining cheese and broil | 


until browned on top, 5 minutes. Sprinkle 
with parsley and serve immediately. 
PER MAIN-COURSE SERVING 443 CAL., 47% (207 CAL.) 


FROM FAT; 16 G PROTEIN; 23 G FAT (14 G SAT.); 43 G CARBO 
(2.9 G FIBER); 686 MG SODIUM; 113 MG CHOL. 


Baked goat cheese with spring 
lettuce salad 

The classic California salad. A signature dish 
at Berkeley’s Chez Panisse, it’s been on the 
restaurant’s cafe menu for more than 25 years. 
PREP AND COOK TIME About 30 minutes, 
plus marinating time (optional) 

MAKES 4 servings 

NOTES You can skip marinating the 


| 


j 


cheese, but it won’t be nearly as flavorful. } 


Panko (crunchy Japanese bread crumbs) 

are available at most big supermarkets. 

12 oz. fresh, mild goat cheese (such as 
Haystack’s Boulder Chevre) 

Leaves from 4 sprigs thyme, chopped 

Leaves from 1 small sprig rosemary, chopped 

1/ cups extra-virgin olive oil 

1 cup panko (see Notes) 




































































































































































Mini pumpernickel 


grilled-cheese and 
pickle sandwiches 


1 baguette, cut into eight 1/4-in.-thick slices 
1tsp. sherry vinegar 
1/2 tsp. coarse kosher or sea salt 
1/4 tsp. freshly ground black pepper 
21/2 tbsp. walnut or extra-virgin olive oil 
1 |b. baby lettuces or salad mix, washed 

and dried 
12 cup toasted walnuts, coarsely chopped 
1. Shape the goat cheese into eight 1-in.- 
thick disks and put in a container just big 
enough to hold them in one layer. Sprinkle 
cheese with herbs and pour on olive oil. 
Cover and chill at least 12 hours and up to 
a week (see Notes). One hour before 
baking, pop them in the freezer to firm up. 
2. Preheat oven to 400°. Remove cheese 
from marinade and roll all sides in panko, 
pressing gently so the crumbs adhere. 
Arrange on a large baking sheet and bake 
until golden, about 15 minutes, turning 
over halfway through. Add baguette slices 
for last S minutes of baking. 
3- Whisk together vinegar, salt, pepper, 
and walnut oil. Put lettuces in a large 
bowl, drizzle with just enough dressing to 


coat, and toss gently and thoroughly. 
4. Divide lettuces among 4 plates, sprinkle 
with walnuts, and to each plate add 2 


goat-cheese disks and a baguette slice 
Serve immediately. 

PER SERVING 703 CAL., 65% (455 CAL.) FROM 

25 G PROTEIN; 51 G FAT (16 G SAT.); 38 G CARB G FIBER) 
804 MG SODIUM; 39 MG CHOL 


126 = Sunset May 2007 





Mini pumpernickel grilled-cheese 

and pickle sandwiches 

In the Netherlands (and at the Winchester 

Cheese Company), cheese is often served with 

pickles on the side; they’re great together. 

PREP AND COOK TIME About 20 minutes 

MAKES 12 mini sandwiches 

NOTES [o cook large batches for a party, 

assemble the sandwiches through step 1 

a few hours before cooking and chill them 

on a baking sheet, wrapped in plastic 

wrap. Before serving, brush melted butter 

onto the outsides of the sandwiches and 

broil on a baking sheet, turning once. 

24 slices cocktail-size pumpernickel bread 

4 oz. aged gouda cheese (such as Winchester 
Sharp), sliced thin 

2 dill pickles, sliced thin, or about 1 cup dill 
pickle slices, blotted dry with paper towels 

V/s tb. thin-sliced smoked ham, cut to fit on 
pumpernickel slices 

3 tbsp. butter 

1. On each of 12 slices of bread, arrange a 

layer of gouda slices, cover with a layer of 

pickle slices, and top with a slice of ham. 

Top ham with another slice or two of 

cheese and cover with a piece of bread. 

2. Divide butter between two large frying 

pans and heat over medium heat until 

butter melts and foam subsides. Divide 

sandwiches between pans and cook, turn- 

ing once, until cheese is melted and each 


* Fon OTHER CHEESE FARMS, PLUS CHEESE FESTIVALS AND BOOKS, SEE Www.sunset.com/cheesefarms 


side is crisp, about 3 minutes per side. 
3. Cut sandwiches in half diagonally and 
serve immediately. 

PER MINI SANDWICH 103 CAL., 54% (s6 CAL.) FROM FAT; 


4.6 G PROTEIN; 6.2 G FAT (3.6 G SAT.); 7.4 G CARBO 
(1 G FIBER); 437 MG SODIUM; 21 MG CHOL. 


Lemon shortbread cheesecake 

A smooth, delicate cheesecake. Lemon zest in 

the crust brings out the tang of the cheese. 

PREP AND COOK TIME 1'/2hours, plusat 

least 4 hours cooling and chilling time 

MAKES One 8-in. cheesecake; 12 to 16 

servings 

7 oz. shortbread cookies 

2 tbsp. plus 1 tsp. finely grated fresh lemon zest 
(from about 3 lemons), divided 

1 cup sugar, divided 

12 0z. fresh, mild goat cheese (such as Haystack 
Boulder Chevre) 

10 oz. cream cheese 

1/2 tbsp. fresh lemon juice, divided 

1 tsp. finely grated fresh orange zest 

1/2 cup sour cream 

1 tsp. vanilla 

2 eggs 

8 to 10 medium strawberries, stemmed 

1. Preheat oven to 325°. Crumble cookies 

into a food processor and pulse until finely 

ground. Ina medium bowl, toss 2 tbsp. 

lemon zest with 112 tbsp. sugar. Add cookie 

crumbs and mix well. Butter sides of an 8- 

in. pan with removable rim and press cookie + 

mixture into bottom; bake 15 minutes. 

Remove from oven and let cool in pan. 

2. Lower temperature to 275°. In standing 7 

mixer fitted with paddle attachment, beat | 

goat cheese and cream cheese untillight | 

and fluffy. Add remaining lemon zest, 1 

tbsp. lemon juice, the orange zest,3/4cup | 

sugar, the sour cream, and the vanilla; beat | 

well. Scrape bowl and add eggs; beat well. 

3. Pour batter onto crust and bake about 1 

hour, or until set on the sides but still quite 

jiggly in the center and only slightly sticky. 

Turn oven off, crack oven door, and let cake © 

cool in oven 2 hours. Remove and let cool 

completely; then chill, covered, at least 2 

hours and up to overnight. 

4. Runa thin knife between cake and rim of 

pan and remove rim. Thinly slice strawber- | 

ries, then toss with remaining 21/2 tbsp. } 

sugar and lemon juice. Arrange on cake. ! 

; 


; 
: 
; 
} 
| 
} 


PER SERVING 293 CAL., 55% (162 CAL.) FROM FAT; 
8 G PROTEIN; 18 G FAT (10 G SAT.); 25 G CARBO (0.4 G FIBER); 
229 MG SODIUM; 70 MG CHOL. 
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Hits of bright color 
eR AM ey ie 
rough-hewn Douglas fir 
interior. The hanging 
“sculpture”—a series 
Ome ben oe tel-ta oy 1i 1 C 
assembled in a variety 
of ways—was designed 
by family friends and 
design icons Charles 
and Ray Eames; the 
Alvar Aalto rolling cart 
belonged to Maynard 
Lyndon’s mother. 
OPPOSITE The color 
and form of the house 
ey Tigo 9) a 
yaaa mer celeuite | 
landscape (Donlyn 
Lyndon, Maynard’s 
brother and the home’s 
architect with Lynd6n/ 
Buchanan Associates, 
was one of the 
originators of the Sea 
Ranch style). 
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says. As the Lyndons had spent the better part of their lives 
designing beautiful, functional, and whimsical household items, 
it was inevitable that their house would be something special. 


Efficient, thoughtful—and fun 

A double torii—a Japanese temple gate made of upright posts 
and beams across the top—marks a main entrance to the home. 
Two small, trellis-covered benches frame the walkway and are 
the first of many opportunities to sit and enjoy nature. “We 
wanted a sunny place in front of the house to relax with a cup of 
tea,” Maynard says. The glass front door is aligned with rear 
French doors, creating the illusion of a lens focusing on the 
grassy meadow and ocean beyond the house. 

Inside, the modest 1,750-square-foot home comes to life with 
the colors and playfulness that define the Lyndons'’ style. “We 
loved the idea of infusing a piece of California history with a 
casual, modern flair,” Lu says. 

The living room, dining room, and kitchen share one big 
window-lined space; sliding barn doors separate smaller rooms 
located off the larger living area. Deep built-in benches topped 
with heather gray cushions and a vibrant collection of throw 
pillows form an L-shape around the room, enveloping it in 
comfort and color. Another bench serves as seating for the 
dining table. “The benches are the perfect spot to curl up and 
read—they were designed to be the right height to enjoy the 
view from any angle,’ Maynard says. Lu chose energetic yellow, 
orange, and red for the pillows and dining room chairs, envision- 
ing the room as “a field of poppies.” A central island houses a 
cylindrical Rais woodstove that projects warmth in all directions. 

Open shelves in the kitchen house plates, bowls, and 
glasses—each selected for its functionality and appearance. “We 
love everything in our house,” Lu says. “We still use the same 
dishes I bought more than 40 years ago, and I like them just as 
much today as I did then.” 

Upstairs, Maynard designed the bed in the master bedroom 
to face a pair of glass doors that lead to a small balcony overlook- 
ing the meadow and the ocean. “We can see the sunset in the 
evening and the stars at night,” he says. “Waking up in this bed 
each morning is like glimpsing paradise,” Lu adds. 


It's almost impossible not to get swept up in the Lyndons’ 
affection for their home. On their 20th wedding anniversary, 
Maynard presented Lu with a metal plaque etched with early 
sketches of the house. The plaque, which hangs at the entry, 
reads in part: WITH THE COMPLETION OF THIS SPECIAL PLACE, WE 
SET OUR FEET FIRMLY ON SEA RANCH GROUND, AFTER VISITING 
AND LOVING THIS AMAZING LANDSCAPE FOR OVER 35 YEARS. 

INFO Design: Donlyn Lyndon (510/845-1525); Placewares+ 
LyndonDesign, Gualala, CA (www.placewares.com, www.lyndon 
designstudio.com, or 707/884-1184). Resources: See page 162. 
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TOP ROW, FROM LEFT 
A torii (Japanese 
temple gate) stands 
over the cooktop in the 
open kitchen, framing 
the cook from the 
dining room side, and 
the dining table from 
the kitchen side (“to 
celebrate the cook and 
the people enjoying the 
meal,” Maynard 
explains). Maynard’s 
favorite chair sits 
among faux rocks from 
an Italian movie set, a 
beloved photograph by 
Alice Wingwall, anda 
sculpture by local artist 
Sarah Waldron. The 
ofuro, or Japanese 
soaking tub, hasa 
small window for 
enjoying a garden view, 
while larger windows 
above flood the room 
with natural light. 
BOTTOM ROW, FROM 
LEFT The home’s entry 
provides a glimpse to 
the landscape beyond; 
Maynard designed and 
built the low platform 
bed with storage 
drawers underneath; 
Lu and Maynard 
Lyndon on their deck, 
which opens off the 
dining and living rooms. 
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Rows of English 


lavender stripe the 


gently rolling fields at 


Trina Riemersma’s farm 


near Silverton, OR. The 
best time to enjoy the 


flowers’ fragrance from 


nearby lawn chairs is 
just before peak bloom 


in early summer; flower 
spikes are ready to 


harvest from late June 


into July. 
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SEVEN YEARS AGO, Trina Riemersma was a city girl living in 
Denver with a job, two dogs, and a dream. “I’d read Under the 
Tuscan Sun and A Year in Provence,” she explains. “And moving 
to a farmhouse, preferably in France, sounded so romantic.” 

Inspired by the words of 1950s film icon James Dean to 
“dream as if you'll live forever, live as if you'll die today,” she 
started searching for farmland. “I felt there was more to life,” 
she says. “I wanted to live simply, close to nature. I wanted 
adventure.” 

Settling on Oregon, she flew to Portland, toured wheat farms 
and Christmas tree farms, and got discouraged. “I'd seen one 
place on the Internet, but the 1950s ranch house looked dated, 
and the front yard was all mud,” Riemersma remembers. “I'd put 
it last on my list of places to visit.” But when she arrived at that 
last farm, she was pleasantly surprised. 

Rolling hills striped with lavender basked in the late after- 
noon sun, reminding her of fields in Provence. Oak groves, a 
pasture, a trout pond, and a redone barn filled the rest of the 
20-acre property. “The infrastructure was there,” Riemersma 
says. “The place was no blank slate, but it had endless possibili- 
ties. I looked at the ranch house and pictured a Tuscan villa.” 

The following day, after touring area wineries, she returned 
to the farm, strolled the paths, took pictures, and envisioned 
where she'd plant berries and flowers. “I was enchanted; I fell 
incredibly in love with the place,” Riemersma recalls. Once she 
was back home, she made an offer, and three months later, the 
farm was hers. 


Growing a business 

At first, Riemersma knew nothing about growing lavender or 
farming, but she learned how to care for and dry it. She hired 
locals to help her pull weeds, and a farmer down the road taught 
her how to harvest the flowers using a sickle. She adopted some 
goats and started keeping a journal in which she jotted down 
memorable moments, like the morning she was startled from 
sleep by cannon fire next door (which she later learned was the 
neighbors’ way of scaring birds from their vineyard). 

An accomplished cook, she tried using lavender to flavor 
everything from ice cream and port reduction sauce to vodka 
martinis. Eventually she teamed up with neighboring women 
to make lavender soaps and lotions, began selling lavender to 
chefs in local restaurants, and helped start the Silverton Saturday 
Farmers’ Market, where she sold her blooms and became known 
as “the lavender lady.” 

Now, seven years later, Havenhill Lavender Farm is thriving. 
“Tt’s a heck of a lot of work,’ Riemersma admits. But the rewards 
of country life are enormous. She’s grown accustomed to the 
yips of coyotes in the hills at night, the sight of deer grazing on 
fallen apples, and ospreys bathing in the pond. “Not a day goes 
by that I don’t appreciate some little thing,” she says. 

In summer, after a long day of hard work tending the lavender 
and her animals, she unwinds on the dock, feet dangling in the 
pond, a glass of wine at her side. “I’m a farm girl now,” she says. 
“But I'll never stop dreaming, never stop learning.” 
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Visit the farm 
Havenhill Lavender 
Farm is open to visitors 
Fridays, Saturdays, 
and Sundays from May 
18 through September 
16. Special events 

this summer include 
classes on cooking 
and growing lavender; 
lavender crafts; and 
Saturday Night 
Sunsets (farm strolls 
with wine tasting and 
live music). 582 Drift 
Creek Rd. S.E., Silverton, 
OR; www.havenhill 
lavender.com or 866/ 
430-8396. 


Cooking with 
lavender 

Riemersma finds her 
“Buena Vista’ lavender 
the perfect comple- 
ment to savory dishes 
and sweet desserts 
(Lavandula angustifolia 
‘Munstead’ and 
‘Hidcote’ can also 
flavor food). She uses 
it to enhance black- 
berry jam and short- 
bread cookies and as 
a rub (along with 


. rosemary) for cedar- 


planked salmon with 
lavender-honey glaze. 
For the recipe, see 

her website (address 
above). 


Following your 
dream 

“Life in the country 
isn’t perfect,” admits 
Riemersma. “Some- 
thing unpredictable 
always happens. You 
learn to work with it.” 
What else has she 
learned? Know what 
you’re getting into. 
Question locals about 
life in the new commu- 
nity before you 
commit. Assess what’s 
needed to make the 
new place livable, and 
how much you can do 
yourself. “I’d restored 
two homes in Denver,” 
Riemersma says, “so 
restoring a farmhouse 
seemed doable.” 
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TOP ROW Riemersma strolls between rows 
of “Buena Vista’ lavender, a favorite for 
drying, cooking, arranging, and soapmaking. 
The gate leads to Havenhill Goat Park, which 
the sign indicates as AMAZING GRAZE. For 
potpourris and sachets, flowers are stripped 
from stems after the blossoms have dried. 
To dry the lavender, Riemersma bundles 
flower spikes, ties the bundles with twine, 
and then hangs them upside down in the 
hayloft. MIDDLE ROW Bundles of lavender 
embellish a weathered gate. The pond is 
both a tranquil resting place and a gathering 
spot during parties. BOTTOM ROW Atire 
swing suspended from a gnarly oak gets 
aworkout from a neighbor’s daughter. 

“1 avender honey tastes better when the 
bees make it themselves,” says Riemersma 
(the resulting flavor is subtle and delicate, 
while honey that’s been infused with 
lavender has a more intense flavor). 
Riemersma uses a sickle to harvest. Lavender 
bundles rest in a trug (after cutting, flower 
spikes are piled atop the plants to air dry). 
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At her farm in Silverton, 
Oregon, Trina Riemersma 
grows the varieties listed 
below. All thrive in full sun 
and well-drained soil (add 
organic matter to improve 
heavy soils). Visit www. 
sunset.com/growlavender 
for more on growing 
lavender. 

(Lavan- 
dula angustifolia) Sunset 
climate zones 2-24.A 
sweetly fragrant lavender 
used for perfume and 
sachets; also good for 
flavoring ice cream, jams, 
meat rubs, and pastries. 
Most varieties form 
mounds of foliage up to 2 
feet tall. Unbranched 
stems rise above gray- 
green or silvery foliage; 
flowers are white, pink, 
lavender-blue, or various 
shades of purple. ‘Buena 
Vista’ has fragrant, dark 
blue-purple flowers. 

(L. x intermedia) 
Zones 4-24. Branching 
stems with flowers that 
appear at intervals near 
top. ‘Grosso’ is a widely 
planted commercial vari- 
ety in France and Italy; 
possibly the most 
fragrant lavandin of all. 
Compact growth to 21/2 ft. 
tall and wide. Silvery foli- 
age; large, conical spikes 
of violet-blue flowers 
with darker calyxes. 
Often repeats bloom in 
late summer. Excellent 
for drying. Although 
‘Provence’ is often 
described as the perfume 
lavender, this selection 
doesn’t produce the kind 
of oil used in perfumery. 
Grows 2 ft. tall, with 
fragrant violet-blue flow- 
ers that dry well. Good 
hedge plant. 

(L. stoe- 
chas) Zones 4—24. Stocky 
plants grow to 3 ft. tall 
with gray or gray-green 
leaves. Bracts resemble 
rabbit ears; they come in 
shades of purple to pink. 
Blooms spring into 
summer. @ 
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| CLOCKWISE Maya Lin at 


| Sacajawea State Park, 
near the confluence of 
the Snake and Columbia 
Rivers; boardwalk at 
Cape Disappointment 
State Park, near Ilwaco, 
WA; a Chinook creation 
| legend inscribed at 
Cape Disappointment; 
a fish-cleaning table 
on the basalt deck 
alongside Baker Bay. 





















| | Along 470 miles of the Columbia River basin, the creator of the Vietnam Veterans Memorial 
is now finishing an astonishing new work. From eastern Washington to the Pacific coal, 
the Confluence Project pays tribute to the human spirit an 
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The next frontier 


SACAJAWEA STATE PARK, PASCO, WASHINGTON. The low sun 
casts diamonds on the Snake River. A breeze ruffles the Columbia 
River. The two great waterways converge here, at a point of 

land dense with gray willows and sycamores. A few yards away, 
drummers and singers from the Nez Percé, the Walla Walla, 

the Wanapum, and the Umatilla tribes beat out a blessing to a 
hushed circle of dignitaries. Among them—inconspicuous but 
for the news photographers pointing cameras and jostling for 





a better angle—stands Maya Lin, still blinking away her fatigue 
from the red-eye she caught from New York the night before. 

Lin is awaiting the third of seven site blessings for the Con- 
fluence Project, which could be the most ambitious public work 
of art ever created in North America. Along 470 miles of the 
Columbia River basin in Oregon and Washington, Lin and her 
cohorts are planning up to 10 original art installations at the 
seven sites. 

The Confluence Project took its initial inspiration from the 
preeminent explorers of the Northwest, Meriwether Lewis and 
William Clark. But it’s equally nurtured by the native peoples 
whose world Lewis and Clark entered and forever changed. 

The project includes art installations but also environmental 
restoration of the Columbia and the land around it. Dozens of 
government agencies (federal, two states, countless counties and 
cities), nonprofit organizations, and Native American tribes have 
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been involved. And it will cost about $27 million to complete. 
“Nothing like this has ever been done,” says Jane Jacobsen, 
the Confluence Project’s executive director. “Anywhere. Ever.” 


“How can you say no?” 

The Confluence Project began life in 1999, as the Northwest 
prepared for the bicentennial of the 1804-06 Lewis and Clark 
Expedition. The anniversary evoked deep and complicated 
responses in Northwesterners. For many, the expedition repre- 
sented adventure and the opening of the frontier West. For 
many others—particularly the region’s Native Americans— 
Lewis and Clark’s arrival signaled the end of a way of life thou- 
sands of years old. 

Jane Jacobsen, then director of a program at the Vancouver 
(Washington) National Historic Reserve Trust, dreamed of a 
project that would commemorate the bicentennial in all of its 
complexity. She and colleague David DiCesare came up with the 
idea of approaching Maya Lin, best known as the designer of the 
Vietnam Veterans Memorial in Washington, D.C. 

It turned out they weren't alone. Independently, two other 
groups—the Confederated Tribes of the Umatilla and a commit- 
tee of community leaders in Washington’s Pacific County—had 
also imagined Lin as the right artist, someone who would respond 
to the bicentennial with appropriate sensitivity. Together, and 
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41-years-old with four kids and | lost 70 pounds 
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motivated to stick with it. 
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with other community members and tribes, they assembled a 
proposal. In November 2000, Lin accepted the commission. 
Lin recalls the pivotal meeting in her New York studio. “In 
comes Jane,” she says, “and she brings the Umatilla, the Chinook 4 
tribe, the Nez Percé.” She shakes her head, laughing. | 
“How can you say no?” 


One river, many stories | 
Lin, her staff, the tribes, Jacobsen, and the associated public ie: 
entities spent more than three years determining which sites 

1 

{ 


along the Columbia River and its tributaries would be most 

suitable for the project. In geographic terms, the Confluence 
Project begins in southeastern Washington, near the confluence " 
of the Clearwater and Snake Rivers. Here, at Chief Timothy ms 
Park, a basalt-rimmed “listening circle” will stem from Lin’s 





interpretation of the Nez Percé ceremony blessing the land i 
(expected completion, 2008). Also set for completion next year i 
is Sacajawea State Park (the next site downstream), with a boat 

dock, path, and sculptural “story circles,” inspired by the tribal in 








tradition. Bi 

The third designated site, near The Dalles, Oregon, is By 
perhaps the most complicated in terms of both engineering and 9, 
emotions; with the specifics still under consideration, it willbe jj 
completed last. At its location in the eastern Columbia Gorge, Bi 
you see the collision between Native American traditions and the | 
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_ ways of the outside world. For millennia, native peoples netted 

_ salmon from wooden platforms cantilevered over what was then 
z Falls—until the 1950s, when water backing up from newly 
c¢ mstructed The Dalles Dam inundated the falls. Because of the 
_ sacredness of the place, Lin is gathering inspiration and infor- 
_ mation from tribal elders to help her mark the loss of the falls. 
_ The next two sites downstream are set to be finished this 
autumn. Near Troutdale, Oregon, Lin is planning a bird blind 
accessible via footpaths through a 17-acre meadow recently 
cleared of invasive blackberry vines. 

Another 12 miles down the Columbia, a “land bridge” 
designed primarily by Seattle architect Johnpaul Jones is under 
construction at Vancouver National Historic Reserve. The 40- 
foot-wide pedestrian bridge, crossing a busy state highway to 
reconnect the reserve with the Columbia River, will be land- 
scaped with native vegetation, “so you feel like the land is coming 
with you and going down the other side,” as Jones puts it. 

Jones, whose mother was Choctaw and Cherokee, is perhaps 

_ best known as the lead design consultant for the National 
Museum of the American Indian in Washington, D.C. He has 
donated much of his time on the Confluence Project. “I think it 
is an important thing for the Indian community in the Columbia 

| River basin: to bring the ways and beliefs of the native people 
into the design, and to help Maya understand that better.” 

Indeed, as Lin worked on the Confluence Project, her ideas 









And so quietly efficient, it saves energy costs up to 50%. 


Bosch AquaStar: the worry-free future of hot water. 


Bosch AquaStar is small enough to stash in a closet. 
iS Smart enough to produce endless hot water on demand. 


about it changed. “When I started,” she says, “I thought that the 
Lewis and Clark story would overlap with the tribes’ story. It 
turns out they happen to be flowing through the same place, but 
at different times and often with very different intentions.” 


Looking at two worlds 

The first of the project sites to be completed is the one at jour- 
ney’s end: Cape Disappointment, at the mouth of the Columbia 
River. Here, on the cape’s ocean side, Lin has constructed a 
boardwalk to stretch toward the Pacific, its length inscribed 
with words pulled from the journals of Lewis and Clark, in order 
of their travels from St. Louis to the Pacific. 

To the east, alongside Baker Bay, Lin honors the native world 
with a heavy basalt fish-cleaning table that perches at the water's 
edge. The table is working art: Fish scales glitter on the slab’s 
flat top and fish blood is smeared on the sides, nearly obscuring 
the fine text inscribed on the slab’s polished surfaces. A closer 
look reveals a Chinook creation legend about South Wind’s 
meeting with Quoots-Hooi the ogress, who broke open the eggs 
of the Thunder-bird to witness the emergence of humankind. 

“It’s not about the history,” Lin says of her work. “It’s about 
reclaiming, and really using Lewis and Clark for the great observ- 
ers that they were.” 

INFO For more about the Confluence Project, including a map 
of the sites, visit www.confluenceproject.org = 








BOSCH 


Invented for life 


Tired of running out of hot water? Get an ocean of information on our web 
site right now, or call us toll free and we'll rush you a free, informative packet on 


Code: ASSM 

















































































california 





| 0 BEEBHEEEE HH i&VYourGrocer>s Fea. BaHeEEEE & 








000 IS THE SICILiAYW p, 
HOW GT 39 JUST SAV (779° “SA? 
<SEAMILY” RECIPE 


























ye and delicious combination of sweet Italian Sausage 
ind this wee and mozzarella, fontina and parmesan cheeses jn Hh <aPicolg h 




















































~Cinc 
A popular Oak 


beet and citrus salad, and creamy tres leches cake 
BY JERRY ANNE DI VE PHOTOGRAPHS BY JAMES CARRIERE FOOD STYLING BY KAREN SHINTO 


AT DONA TOMAS RESTAURANT in 

Oakland, guests have reserved well ahead 

for the annual Cinco de Mayo celebration 

of food and drink backed by live mariachi 

music. It’s the only day of the year when 

the restaurant serves from late morning 

through dinner, turning this acclaimed 

§ dinner-only Cali-Mex bistro into a nearly 

' all-day fiesta. Even with the additional 

" seatings, the tables fill up early. 
Chef-owner Thomas Schnetz and co- 

owner Dona Savitsky guide the festivities 

well into the night, taking inspiration from 

their own long love of Mexican cooking. 

| Their menu explores flavorful regional 

_ Mexican dishes and gives them a local 

| spin: quesadillas stuffed with morels, goat 

q cheese, and asparagus and topped with 

| poblano cream, or halibut tacos with 

> mango salsa. Much of the essence of the 


Welcome guests with 
wee watermelon and jicama 

‘ slices seasoned with 

lime and chili powder. 
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LEFT Chef-owner 
Thomas Schnetz and co- 
owner Dona Savitsky, 
who met while cooking 
at San Francisco’s 
Square One restaurant 
and went on to open 
Oakland’s Dona Tomas 
and Berkeley’s 
Tacubaya. They plan 
to open their third 
restaurant, Flora, in 
Oakland this summer. 












Crisp chicken tacos with 
Tomato-cucumber salsa 








| Garlicky shrimp- 
\ cilantro tacos 
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restaurant is captured in their handsome 
sookbook, Dofa Tomds: Discovering Authen- 
tic Mexican Cooking (Ten Speed Press, 
2006; $30). 
To celebrate Cinco de Mayo the Dona 
lomas way, call ahead for a table at the 
restaurant (or grab a bite at Tacubaya, 
their taqueria in nearby Berkeley, where 
_ there’s no special party but always great 
' food). Or you can put together this easy 
make-ahead buffet menu, inspired by the 
cookbook and specially created by Schnetz 
for Sunset. 
INFO Dona Tomas ($$; closed Sun—Mon; 
5004 Telegraph Ave., Oakland; 510/450-0522); 
lacubaya ($; 1788 Fourth St., Berkeley; 510/ 
525-5160) 
Garlicky shrimp-cilantro tacos 
tacos de camarones al mojo de ajo) 
Sweet onions and shrimp meet the gentle 
heat of garlic and chiles. 
REP AND COOK TIME About 35 minutes 

o 16 tacos; 8 servings 
NOTES Vegetables can be cooked up to 
2 hours ahead, then reheated. Serrano 
chiles can be very hot, so add to taste. 
To heat tortillas, wrap in a kitchen towel 
“and microwave until warm and soft, about 
60 seconds. 
Yfy cup vegetable oil 
1b. white onions, peeled and thinly sliced 
2 or 3 serrano chiles, stemmed, seeded, and 
thinly sliced (see Notes) 
| 4 tbsp. butter 
| 3 tbsp. finely chopped garlic 

2'/ lbs. shrimp (21 to 25 per lb.), peeled, 

deveined, and halved lengthwise 

AIcup coarsely chopped fresh cilantro 

Kosher salt 

32 corn tortillas, warmed (5 to 6 in.; see Notes) 

2 limes, cut into wedges 

1. Heat oil in a large frying pan over high 
heat. Add onions and chiles and cook, stir- 
ring frequently, until onions are lightly 
|Drowned, about 10 minutes. Pour vegeta- 
[bles into a bowl and set aside. 
2. Melt butter in same frying pan over 
medium-high heat, add garlic, and stir 
until sizzling, about 1 minute. Add half of 
shrimp to pan. Stir often until shrimp are 
right pink and no longer wet-looking in 
thickest part (cut to test), about S minutes; 
sransfer shrimp to bowl with reserved 









vegetables. Add remaining shrimp to pan 
and cook as above, then return cooked 
shrimp and vegetables to pan and stir 
everything together until hot, 2 to 3 
minutes. Add cilantro and salt to taste. 

3. Serve shrimp in a large bowl with torti- 
llas (use 2 tortillas, stacked, per taco), 
accompanied by lime wedges to squeeze 
over top. 

PER TACO 243 CAL., 32% (77 CAL.) FROM FAT; 15 G PROTEIN; 


8.5 G FAT (2.5 G SAT.); 28 G CARBO (3.1 G FIBER); 
197 MG SODIUM; 95 MG CHOL 


Crisp chicken tacos (tacos de pollo) 

No need to use stale store-bought shells to 

make crispy tacos. Our easy method turns 

fresh corn tortillas into crunchy pockets filled 

with a simple, savory filling. 

PREP AND COOK TIME About | hour 

MAKES 16 tacos; 8 servings 

NOTES A typical rotisserie chicken yields 

just enough meat for this recipe. Tacos 

can be assembled up to 4 hours ahead, 

then fried just before serving. Or, you can 

fry them up to 6 hours ahead and recrisp 

them in a 300° oven for 15 minutes before 

serving. 

3 cups packed shredded cooked chicken meat 
(see Notes) 

2 cups (14 lb.) shredded jack cheese 

Kosher salt 

About 2 cups vegetable oil, divided 

16 corn tortillas (5 to 6 in.) 

1 cup coarsely chopped fresh cilantro 

Wooden toothpicks 

Tomato-cucumber salsa (recipe follows) 

1. Preheat oven to 200°. In a bowl, mix 

chicken with cheese and season to taste 

with salt. 

2. Pour 3 tbsp. oilinto a medium frying pan 

over high heat. When hot, add tortillas, 

lat atime, heating just enough to soften 

but not crisp, about 10 seconds per side. 

As heated, stack on paper towels, cover 

with a kitchen towel, and keep warm in 

oven. Add more oil to pan as needed. 

3. Mix cilantro with chicken filling. Work- 

ing with 1 tortilla at a time, distribute 

about ¥/4 cup packed chicken filling down 

center. Fold tortilla in half over filling and 

thread 1 toothpick through top edges to 

seal. If assembling ahead, arrange filled 

tacos on a tray, cover with plastic wrap, 

and chill up to 4 hours. 

4. Pour at least 1/ in. oil into same pan and 
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set on high heat. When hot, add 4 to 6 
tacos (depending on pan size; do not over- 
crowd). Tacos should sizzle when they hit 
oil. Turn as needed until shells are crisp 
and golden brown, 1 to 2 minutes per side. 
Lift tacos from pan with a slotted spoon, 
draining oil back into pan. Lay tacosina 
single layer on a baking sheet lined with 
paper towels and keep warm in oven. Fry 
remaining tacos the same way, adding 
more oil as needed. When all tacos are 
cooked, pull out and discard toothpicks. 
Serve with salsa on the side. 

PER TACO 238 CAL., 53% (126 oa FROM FAT; 14 G PROTEIN; 


14 G FAT (4.1 G SAT.); 14 G CARBO (1.7 G FIBER); 
147 MG SODIUM; 43 MG CHOL. 


Tomato-cucumber salsa 
Immerse 2 lbs. tomatoes in boiling water to 
cover for 5 seconds (if ripe) to 15 seconds 
(if firm). Lift out and drain. Core tomatoes 
and pull off skin; discard cores and skins. 
Halve tomatoes crosswise; squeeze out 
juice and seeds and discard. 

In a food processor, combine seeded 
tomatoes; 1/2 cup chopped white onion; 
1 tbsp. chopped garlic; 2 stemmed, seeded, 
and chopped serrano chiles; and 3 tbsp. 
red wine vinegar. Pulse until finely chopped. 
Pour into a bowl. In processor, pulse 
2 cups chunked, peeled English (seedless) 
cucumber until coarsely chopped. Add to 
tomato mixture and season with coarse 
kosher salt to taste. If making ahead, cover 
and chill up to 3 days. Makes 4 cups. 
PER TBSP. 4.2 CAL., 0% (0 CAL.) FROM FAT; 0.1 G PROTEIN; 


0 G FAT; 0.9 G CARBO (0.2 G FIBER); 1.5 MG SODIUM; 
O MG CHOL. 


Roasted beet salad with oranges 

and queso fresco (ensalada de 

betabel) 

This salad is all bright colors and flavors, with 

sweet beets piaying off tangy lime and orange. 

PREP AND COOK TIME About 11/2 hours, 

plus cooling time 

MAKES 8 servings 

NOTES Beets can be roasted and cooled up 

to 3 days ahead. Queso fresco is a very mild 

fresh Mexican cheese carried by many 

supermarkets; if you can’t find it, use a 

mild feta cheese. 

4 beets (21/2 in. wide, with root ends and stem 
ends intact), preferably different colors 

5 tbsp. extra-virgin olive oil, divided 

Coarse kosher salt 
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4 medium oranges 

2 limes 

2 tbsp. finely chopped shallots 

2 tbsp. red wine vinegar 

Freshly ground black pepper 

6 cups arugula 

If cup fresh cilantro leaves 

4 to 6 oz. queso fresco, crumbled (see Notes) 
1. Preheat oven to 375°. Scrub beets, pat 
dry, rub with 1 tbsp. olive oil, and sprinkle 
generously with salt. Put beets on a foil- 
covered baking sheet and bake until 
tender when pierced, about 1 hour. Refrig- 
erate uncovered until cool enough to 
handle, about 30 minutes. Cut off roots 
and stems, then rub beets with paper 
towels to remove skin; discard skin. 

2. Cut beets in half lengthwise, then slice 
into half-moons about % in. thick; set 
aside. Cut ends off oranges, then cut away 
peel and outer membrane in wide strips, 
following the curve of the fruit with knife. 
Discard peel. Working over a bowl to catch 
juices, cut oranges between inner 
membranes and fruit to release segments 
into bowl; squeeze juice from membranes 
into bowl and discard membrane. 

3. Finely zest limes into another bowl. 
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Roasted beet salad with | ; 
oranges and queso fresco od 


Juice limes and add juice to zest. Add shal- 
lots, vinegar, and juice from oranges. 
Whisking constantly,.slowly drizzle 
remaining 4 tbsp. olive oil into bowl. Add 
beets, toss to coat, and season to taste 
with salt and pepper. Cover bowls airtight 
and let stand at room temperature at least 
15 minutes and up to 3 hours. 

4. Arrange arugula on a platter. Sprinkle 
with cilantro leaves. Pour beets and dress- 
ing over arugula and scatter with orange 
segments and cheese. 

PER SERVING 192 CAL., 61% (117 CAL.) FROM FAT; 


5 G PROTEIN; 13 G FAT (4.3 G SAT.); 16 G CARBO 
(2.7 G FIBER); 171 MG SODIUM; 13 MG CHOL 


Tres leches cake with raspberries 
This layer cake is rich with a caramel-like 
sauce that’s reminiscent of dulce de leche. We 
loved it so much that we found ourselves look- 
ing for excuses to make it again and again. 
PREP AND COOK TIME About 1!/ hours, 
plus 3 hours to cool and chill 

MAKES 10 to 12 servings 

NOTES Evaporated goat milk (Meyenberg 
is a popular brand) is sold in most grocery 
stores. Look in the baking aisle, near the 
condensed milk. The cake and tres leches 
sauce (prepare while cake bakes) can both 


Tres leches cake with 
raspberries 


be made a day ahead; reheat tres leches 
sauce before drizzling over cake. You 
can chill the completed cake for up to 

3 days (garnish with raspberries just 
before serving). 

FOR CAKE 

6 large eggs 

1 cup granulated sugar 

1 cup all-purpose flour 

6 tbsp. melted butter 

FOR TRES LECHES SAUCE 

1can (12 oz.) evaporated goat milk (see Notes) 
6 tbsp. granulated sugar 

2 tbsp. corn syrup 

1 stick cinnamon (about 2 in.) 

Vg tsp. baking soda mixed with 2 tsp. water 
2/3 cup canned sweetened condensed milk 
11/4 cups whipping cream 

FOR FILLING AND FROSTING 

13/4 cups raspberries 

Lf tbsp. granulated sugar 

2 cups whipping cream 

2 tsp. vanilla 

1f cup powdered sugar 

1. Preheat oven to 350°; position rack in 
center of oven. Butter and flour a 9-in.- 
wide cake pan (at least 2 in. deep) with 
removable rim; set aside. 








EEE 


2. Make cake: select a large stainless steel 
bowl (at least 10-cup capacity) that can 
nest comfortably in a large pot. Fill pot 
halfway with water and bring to a boil over 
high heat, then reduce heat to a gentle 
simmer. In bowl, combine eggs and sugar. 
- Set bowl over water; with a handheld 
mixer, beat eggs and sugar at high speed 
until pale and thick enough to fall from a 
spoon in a wide ribbon, about 10 minutes. 
3. Remove bowl from heat. Shake flour 
through a sieve over egg mixture and fold 
in gently. Add melted butter and fold in 
gently until no streaks remain. Scrape 
batter into prepared pan. Bake on center 
rack until cake is evenly browned, just 
| begins to pull from pan sides, and springs 
back when lightly touched in the center, 
| about 40 minutes. Set pan ona cooling 
) rack and let cool at least 10 minutes. Run 
a thin knife between pan and rim. Remove 
| rim and let cake cool completely. 
| 4. Make tres leches sauce: In a large pot 
(at least 6-qt. capacity) over high heat, 
| combine goat milk, sugar, corn syrup, and 


cinnamon stick. Bring mixture to a boil. 
Stir in baking soda mixture (sauce will 
foam up) and reduce heat to medium. 
Simmer, stirring occasionally, until sauce 
turns a caramel color and reduces to 

3/4 cup, 10 to 12 minutes. 

5. Remove sauce from heat; discard cinna- 
mon stick, and stir in condensed milk and 
whipping cream. Use warm (see Notes). 
6. With a long, serrated knife, cut cake in 
half horizontally. Leave bottom half on 
cake pan bottom. Lift off cake top and set, 
cut side down, on a flat plate. 

7. Put cake bottom (with pan base) ona 
wire rack set over a rimmed baking sheet. 
Poke cake bottom all over with a tooth- 
pick, being careful not to poke all the way 
through. Slowly spoon enough warm tres 
leches sauce (about 1 cup) over cake bottom 
to saturate well but not cause it to ooze. 
Let stand until cool, about 10 minutes. 

8. Make filling: Reserve several raspberries 
to go on top of the cake, then put remain- 
ing fruit in a bowl and mix gently with 
granulated sugar. Set aside. In a chilled 
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Patrings from California 
Spring sensations as pleasing to the eye as they are 
to the taste. Succulent fresh California Asparagus and 
flavorful California Lamb in a zesty Thai Salad that 
guarantees rave reviews. Fresh-cut flowers from the 
incredible variety of California’s year-round bounty. 
Set the table with color and mouth-watering 


excitement from the 
Golden State! 
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bowl, use a mixer to whip cream until it 
holds soft peaks and is thick enough to 
spread. Add vanilla and powdered sugar; 
mix well. 

g. Scoop about 14 cups whipped cream 
onto cake bottom and spread level to 
edge. Dot with sugared raspberries, push- 
ing them down into cream. Carefully set 
cake top, cut side down, onto cake bottom 
and neatly align. Poke top all over witha 
toothpick as before, then slowly spoon 
about 1 cup tres leches sauce evenly over 
cake top to saturate well. Smoothly frost 
top and sides of cake with remaining 
whipped cream; transfer to a clean serving 
plate. Cover cake without touching (invert 
a large bowl over it) and chill at least 

2 hours. Cover and chill raspberries if held 
longer than 2 hours. Cover and chill 
remaining tres leches sauce. 

to. Uncover cake and decorate with 
reserved raspberries. Serve with remaining 
tres leches sauce. 

PER SERVING 637 CAL., 55% (351 CAL.) FROM FAT; 


10 G PROTEIN; 39 G FAT (24 G SAT. ); 62 G CARBO 
(a 4G FIBER); 203 MG SODIUM; 244 MG CHOL. & 


THAI GRILLED LAMB 
and ASPARAGUS SALAD 


Marinade (recipe follows) 

1 to 1-1/2 pounds California Lamb sirloin 
1 Ib Fresh California Asparagus 

1/2 cup purple cabbage, finely sliced 

1 pkg. Rice noodles, cooked & chilled 

1 head butter lettuce, washed & dried 
1/2 cup red bell pepper, julienned 

1/2 cup dry roasted, salted peanuts 


Marinade: 

Mix together 1 cup peanut oil; 2 Ths. sugar, 2 Tbs. grated fresh 
ginger, 3 Tbs. red chili sauce and 2 Ths. finely chopped fresh mint. 
Divide in half. Marinate lamb in half of marinade for at least 1 hour. 
Salad dressing: 

To remaining marinade, add 3 Tbs. rice wine vinegar, juice and zest 
of 1 lime, and pinch of salt. Set aside. 

Lamb: 

Remove Lamb from marinade; salt and pepper on all sides. Brown 
Lamb on all sides over a pre-heated grill. Finish in a 400 degree F 
oven for 15 minutes or until internal temperature reaches 140 
degrees F, Let Lamb rest for 10 minutes before slicing thin. 

Salad: 

Blanch Asparagus in boiling, salted water until tender. Remove and 
immediately place in a bowl of ice water to chill; drain. Slice into 
2-inch diagonal pieces. 

To Serve: 

Toss together Lamb, Asparagus, cabbage, cooked noodles, lettuce, 
red pepper and salad dressing. Arrange on serving platter. Top with 
peanuts. Served chilled. Makes 4 to 5 servings. 


For more recipes, visit calasparagus.com and californialamb.com. For fresh floral ideas: ccfc.org. 
























































































































This month’s picks 

1. Mango-cucumber salad 
2. Risi e bisi 

Wii 3. Lavender scones 

; 4. Lemon pudding cake 


































May favorites 


Recipes from our readers, tested in Sunset’s kitch 
| BY JESSICA BATTILANA AND MOLLY WATSON PHOTOGRAPHS BY LE oO 














| | Mango-cucumber salad 1 garlic clov 
Roxanne Chan, Albany, cA 1 tsp. Thai greene 








This salad has a fresh crunch and spicy kick. 1 English (seedless) cucum 
| Try it on its own as a first course, or serve with and chopped 

aii grilled chicken or fish. 1small mango, chopped then toss with vinegar mixt 

Ht || PREP TIME 20 minutes 3/acup choppedredradish “Garnish with black sesame see : 

| | MAKES 6 servings 1/4 cup chopped sweet onion "PER SERVING 34 CAL., 5% (2 CAL.) FROM FAT; 1.1 G PROTEIN 
; : ‘ . 0.2. G FAT (0G SAT.); 7.7 G CARBO (1.4.G FIBER); 
HHI 1 tbsp. seasoned rice wine vinegar 1tbsp. each chopped fresh basil and mint 69 MG SODIUM; 0 MG CHOL. 

| 


\ 
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Risi e bisi 


Risi e bisi 

Angela Brassinga, Redwood City, cA 
Brassinga often makes this dish with leftover 
cooked rice. “I love to serve it with grilled 
chicken,” she says. 

PREP AND COOK TIME 35 minutes 

MAKES 6 servings 

NOTES /o make the dish with leftover rice, 
add rice to cooked garlic in step 1. Omit 
broth. Add peas and stir until hot. 

1 tbsp. olive oil 

1 tbsp. butter 

3 garlic cloves, minced 

If tsp. salt 

1/ cups long-grain white rice (see Notes) 

21/4 cups reduced-sodium chicken broth 

lf cups fresh or thawed frozen peas 

1/4 cup chopped flat-leaf parsley 

Freshly ground black pepper 

1. Put olive oil and butter in a 10-in. frying 
pan over medium-high heat. Cook until 
butter melts. Add garlic and salt and cook, 
stirring, until fragrant, 1 to 2 minutes. Add 
rice and cook, stirring, until rice is opaque. 
Add broth, stir, and turn heat to high. 
Bring to a boil, cover, reduce heat to low, 
and simmer undisturbed while rice 
absorbs liquid, about 15 minutes (then 
remove cover to check). 

2. Remove cover, quickly add peas (leave 
peas on top, do not stir), and return cover. 
Take off heat and let sit S minutes. Remove 
cover, add parsley, and fluff with a fork. 
Serve hot, sprinkled with pepper to taste. 
PER SERVING 244 CAL., 17% (41 CAL.) FROM FAT; 


6.5 G PROTEIN; 4.6 G FAT (1.6 G SAT.); 43 G CARBO 
(2 G FIBER); 432 MG SODIUM; S.2 MG CHOL. 
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Lavender scones 

M. Chris Houser, Pomeroy, WA 

“T find that lavender’s intense aroma works 

well in scones,” says Houser. 

PREP AND COOK TIME 1!/4 hours 

MAKES 6 scones 

NOTES Culinary lavender is available at 

specialty food stores. For more info, see 

“Cooking with Lavender,” page 134. 

1 cup milk 

1tsp. dried culinary lavender (see Notes) 

1 cups all-purpose flour 

1/4 cup sugar 

11% tsp. baking powder 

1f tsp. baking soda 

1 tsp. salt 

1/3 cup (514 tbsp.) butter, chilled and cut into 
small pieces 

2 tbsp. fresh lemon zest 

1. In a saucepan over medium heat, bring 

milk and lavender to a simmer. Transfer to 

a small bowl and let steep 15 minutes, 

then cover and chill for about 45 minutes. 

Strain milk and set aside; discard lavender. 

2. Preheat oven to 375°. Ina food proces- 

sor, whirl flour, sugar, baking powder, 

baking soda, and salt. Add butter and 

lemon zest and pulse to form a coarse 

meal. Add lavender-infused milk and pulse 

to form a shaggy dough. Turn dough onto 

a floured surface and knead 3 to 5 times. 

3. Form dough into a 6-in. circle. Cut into 

6 wedges. Arrange wedges 2 in. apartona 

baking sheet and bake until golden, 20 to 

25 minutes. 

PER SERVING 254 CAL., 39% (100 CAL.) FROM FAT; 


4.1 G PROTEIN; 11 G FAT (6.8 G SAT.); 35 G CARBO 
(1.1 G FIBER); 415 MG SODIUM; 30 MG CHOL 


Lemon pudding cake 

Sandra Snoddy, Temecula, cA 

The bright-flavored batter separates into 

a sponge cake layer atop a pudding bottom. 
PREP AND COOK TIME | hour, plus cooling '§ 
time | 
MAKES 6 Servings 


2 eggs, separated 


2 tbsp. all-purpose flour 
1 cup milk 
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12 cup sugar 
\ 
| 


2 tbsp. butter, melted and cooled 

1% cup fresh lemon juice 

2 tsp. fresh lemon zest 

If tsp. salt 

1. Preheat oven to 350°. Set 6 ramekins 
(6 oz. each) in a 9- by 13-in. baking pan. es 
Set aside. : 
2. Ina large bowl, whisk together egg 

yolks and sugar until thick and creamy. Stir 

in flour, milk, butter, lemon juice, and 

lemon zest. 
3- In a large, clean bowl, whip egg whites | 
and salt until firm (but not dry) peaks 

form. Stir one-quarter of beaten whites 
into egg yolk mixture until blended, then 
gently fold in remaining whites. 

4. Pour batter into ramekins. Pour enough | 
hot water into the baking pan to come 1 in. 
up sides of the ramekins. 

5- Bake until cake layers are set and tops 
are lightly golden, about 30 minutes. 
Remove ramekins from water bath and let | 
cool to room temperature before serving. | 
PER SERVING 160 CAL., 39% (62 CAL.) FROM FAT; 


3.8 G PROTEIN; 6.9 G FAT (3.7 G SAT.); 21 G CARBO 
(0.1 G FIBER); 278 MG SODIUM; 87 MG CHOL. @ 





Some people see their 


name in lights. 
Mine's on a bag of Pita Chips. 
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‘ill salmon fillets 


One foolproof method, three tasty variations 


BY JESSICA BATTILANA AND MARGO TRUE 


THE TRICKIEST PART about grilling salm- 
on is preventing it from sticking, especially 
if you happen to like crispy, delicious skin 
that stays on the fillet instead of gluing 
itself to the grill. But you can make perfect 
grilled salmon if you keep a few key points 
in mind: Use both direct and indirect heat; 
cook on perforated, oiled foil briefly set on 
the grill to preheat; use narrow, center-cut 
fillets, which, because they have less skin, 
are less likely to stick; get the fillets good 
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and sizzling (like a steak hitting a hot 
frying pan) on the foil before you shift 
them to indirect heat. You don’t need 
special tools, but an offset cake spatula— 
thin but sturdy—will slide neatly between 
the salmon and the foil. 

Straight-up grilled salmon, with that 
crisp skin, a little lemon, and a sprinkling 
of salt, is great on its own, but we’ve given 
you a few easy twists on the technique to 
keep things interesting. 


Method 

rice skinned grilled salmon 
1.Prepareagasor | 
charcoal grill for indi- | 
me rect heat. Ifusinga 

“aq gas grill, turn all 

i burners to high and 
gat close lid. When the 

3 temperature inside 

S the grill reaches 
400°, lift lid and turn off one of the burners, | 
creating the indirect-heat area. Ifusinga | 
charcoal grill, light SO to 60 briquets and | 
let burn until just covered with ash, 
20 to 30 minutes. Mound them to one 

side, leaving a cleared area for indirect 
cooking. i 





18-in. pieces of 
heavy-duty alumi- 
num foil in half 
widthwise to form 
rectangles. Using the 
tip of asmall knife, 
+ make holes in rect- 
‘nee about 2 in. apart and widen each 
hole to the size of a dime. Grease foil with 
olive oil; set over direct heat for 2 minutes. 
3. Meanwhile, rinse 
and dry 4 center-cut 
§ skin-on salmon fillets (6 
@ to 80z. each). Either 
cook the fillets as is, 
or prepare them 
eee to one of 

5 = the recipes on page 
156. Brush skins with olive oil and set 2 
fillets, skin side down, on each foil rectan- 
gle. Cover grill (if using charcoal, open 
vents on lid) and cook fish until skin is light’ 
brown and really sizzling, 5 to 6 minutes. 
Slide foil to indirect heat, cover, and cook 
until all but top 1/4 in. is cooked, 3 to 8 
minutes. Slide fish back over direct heat, 
cover, and cook until fish is cooked 
through (cut to test) and skin is browned 
and crisp, about 3 minutes. 
4. Transfer foil with salmon to a baking 
sheet and, sliding an offset cake spatula or 
other thin spatula between salmon skin 
and foil, very gently free fish from foil. | 
Finish each fillet as directed in the follow- } 

‘ 








ing recipes, or season with coarse kosher 
salt and a few drops of fresh lemon juice. 


























almond-crusted chicken tender salad _ orange-teriyaki-honey dressing 


enjoy a baby greens salad topped with almond-crusted Whisk together teriyaki sauce, olive oil, honey, 
chicken tenders and a sweet orange-teriyaki-honey dressing. vinegar and orange peel. 
dressing ingredients chicken salad 


tl 


1/4 cup Kikkoman Teriyaki Marinade & Sauce Season chicken tenders with pepper. Beat egg with 
1/4.cup olive oil teriyaki sauce in shallow bowl until well blended. 
2 tbsp honey 2 
2tbsp vinegar 
1tsp freshly grated orange peel 



































Place flour in shallow dish. Combine bread crumbs 
and almonds in another shallow dish. 





3 Dust both sides of chicken with flour, then dip into 


salad ingredients egg mixture and finally coat with almond mixture. 








1 lb chicken breast tenders 4 In 12-inch skillet, heat 2 tbsp vegetable oil over AW 
freshly ground black pepper medium-high heat. Add chicken and cook 6 to 7 | 
1 egg minutes, or until no longer pink in center, turning over 
1 tbsp Kikkoman Teriyaki Marinade & Sauce once and adding more oil as needed. 


1/2 cup all purpose flour 
1/2 cup Kikkoman Panko Bread Crumbs 
1/2 cup smoked almonds, finely chopped 
2-3 tbsp vegetable oil 
6 cups mixed baby salad greens Serves 4 
2 oranges, peeled and cut into segments 




















5 Divide salad greens among 4 dinner plates. Arrange 
chicken and orange segments on greens. Serve with 
orange-teriyaki-honey dressing. 
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enter our 50th Anniversary Sweepstakes, 
jledse visit www.kikkoman50.com 






































Food | Technique 


wT ey ae 
crusted grilled salmon 


Grilled lemon-dill salmon with 

cucumber salad 

Western salmon meets Scandinavia in this 

light, refreshing recipe. 

PREP AND COOK TIME 40 minutes, plus 

at least 2 hours marinating time 

MAKES 4 servings 

NOTES [he salad can be made up to 8 

hours ahead and chilled, covered. 

2 or 3 lemons 

4 center-cut skin-on salmon fillets (6 to 8 oz. 
each), rinsed and patted dry 

21/2 tbsp. finely chopped fresh dill, divided 

1 English (seedless) cucumber 

1 cup bottled cocktail onions, drained 

2 tbsp. cider vinegar 

ltsp. sugar 

1/2 tsp. salt, plus more to taste 

1. Zest lemons to yield 2 tbsp. zest. Sprinkle 

salmon fillets with 12 tbsp. zest (set 

remaining zest and whole lemons aside) 

and 1/2 tbsp. dill, dividing evenly among 

fillets and patting to adhere. Wrap fillets in 

plastic wrap and refrigerate at least 2 hours 

and up to overnight 

2. Slice cucumber paper-thin ona 

mandoline or other handheld slicer. Cut 

onions in half. In a bowl, whisk together 

vinegar, Sugar, and Y2tsp. salt. Add 

cucumber, onions, remaining lemon zest 

and dill, and toss gently to coat. Taste and 

adjust seasonings, if necessary. 

3. Grill salmon using method for Crisp- 

Skinned Grilled Salmon, page 154. Serve 

with cucumber salad. 

PER SERVING 375 CAL., 48% (180 CAL.) FROM FAT 


39 G PROTEIN; 20 G FAT (4.1 G SAT.); 6.7 G CARE 
(1.6 G FIBER); 980 MG SODIUM; 111 MG CHOL 
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Grilled miso salmon 


_ and eggplant 





Almond and spice—crusted 

grilled salmon 

The crust on this salmon is similar to duqqa, a 

mix of spices, chopped nuts, and sometimes 

chickpeas used in Egyptian cooking. 

PREP AND COOK TIME 45 minutes 

MAKES 4 servings 

1/4 cup slivered almonds 

1 tbsp. plus 2 tsp. whole coriander seeds 

1 tbsp. each cumin seeds and white sesame seeds 

1/4 tsp. dried thyme 

1 tsp. coarse kosher salt, divided 

1f tsp. freshly ground black pepper 

4 center-cut skin-on salmon fillets (6 to 8 oz. 
each), rinsed and patted dry 

1 egg white 

1. In a skillet over medium-high heat, toast 

almonds, stirring constantly, until golden 

brown, about 3 minutes. Let cool, then 

chop finely and transfer to a bowl. 

2. Inthe same skillet, toast coriander and 

cumin seeds until fragrant, about 2 

minutes, stirring once or twice. Let cool, 

then grind coarsely in a spice grinder. 

Toast and grind sesame seeds the same 

way. Add ground spices and sesame seeds 

to almonds along with thyme, 3/ tsp: salt, 

and pepper. Mix to combine. 

3. Season salmon with remaining salt. 

Brush skinless side of fillets with egg white, 

then coat with almond-spice mixture, 

pressing slightly so it adheres to fish. 

4. Grill salmon using method for Crisp- 

Skinned Grilled Salmon, page 154. Serve 

with a simple herbed couscous, if you like. 

PER SERVING 396 CAL., 48% (189 CAL.) FROM FAT; 


46 G PROTEIN; 2] G FAT (2.8 G SAT.); 4.3 G CARBO 
(1.7 G FIBER); 482 MG SODIUM; 119 MG CHOL 


Grilled miso salmon and eggplant 

Inspired by the classic Japanese recipe for 

miso-marinated black cod. 

PREP AND COOK TIME 45 minutes, plus at J 

least 8 hours marinating time 

MAKES 4 servings 

NOTES Find white miso paste, or shiro 

miso, in Asian markets and Whole Foods 

Markets. Japanese eggplants are smaller 

and more slender than bulbous Italian 

eggplants. 

1s cup each sake and mirin (sweet sake) 

1 cup white miso paste (see Notes) 

1/2 cup sugar 

2 tbsp. grated peeled fresh ginger i 

4 Japanese eggplants (see Notes) 

4 center-cut skin-on salmon fillets (6 to 8 oz. 
each), rinsed and patted dry 

About 14 cup canola oil 

1/4 cup finely chopped chives 

1. In asmall saucepan, bring sake and 

mirin to a boil and boil 30 seconds. Lower 

heat to medium and add miso, whisking 

until dissolved. Add sugar and ginger and 

whisk until sugar dissolves. Pour half of 

miso mixture into a large bowl and the 

other half into a medium baking dish and 

let cool, about 10 minutes. 

2. Slice eggplant on the diagonal into 

1/4-in.-thick ovals and add to miso mixture 

in bowl, turning to coat. Nestle salmon 

fillets, skin side up, into miso mixture in 

baking dish to coat all the flesh, but not 

the skin. Cover both bowl and dish with 

plastic wrap and refrigerate at least 8 

hours and up to overnight. 

3- Prepare a gas or charcoal grill for 

indirect heat (see step 1 of method for 

Crisp-Skinned Grilled Salmon, page 154). 

Shake marinade off eggplant. Oilan 

unperforated sheet of heavy-duty foil with 

canola oil and arrange eggplant on 

it in 1 layer. Drizzle with remaining oil and 

grill over indirect heat area, 15 to 20 

minutes, or until soft. Set aside. 

4. With paper towels, wipe marinade 

off salmon and grill it using method for 

Crisp-Skinned Grilled Salmon, page 154. 

While salmon is finishing on direct heat, 

reheat eggplant over indirect heat. 

Serve salmon and eggplant sprinkled 

with chives. : 

PER SERVING 549 CAL., 52% (288 CAL.) FROM FAT; i 


i 
41 G PROTEIN; 32 G FAT (5 G SAT.); 21 G CARBO (2.9 G FIBER); 
744 MG SODIUM; 111 MG CHOL. & 
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Green Fe anles Savory pork, spicy ginger, and a cheery 


topping of egg make a quick, flavorful dinner 
BY MOLLY WATSON PHOTOGRAPH BY LEO GONG 


Pork and asparagus rice bowl 
Cooking the pork and asparagus separately 
creates layers of flavor and makes this dish 
more elegant than most meals in a bowl. 
PREP AND COOK TIME 45 minutes 
MAKES 4 to 6 servings 
NOTES Read the recipe through before 
starting, so you'll be ready to do the prep 
work while the rice and eggs are cooking. 
4 eggs 
2 cups medium-grain or sushi rice 
1/4 tsp. salt 
1 lb. ground pork 
V4 cup sake 
2 tbsp. plus 1 tsp. tamari or soy sauce, 

divided 
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1 piece ginger, about 4 in. long 

3 cloves garlic 

6 green onions 

2 bunches asparagus 

2 tbsp. vegetable or peanut oil, divided 

1 cup chicken broth 

1. Put eggs ina medium saucepan and 
cover with cold water. Bring to a boil over 
high heat. When water boils, cover, turn 
off heat, and let sit 14 minutes. Fill a large 
bowl with ice water. Transfer eggs to ice 
water and set aside. 

2. While eggs are cooking, in a second 
medium saucepan bring rice, salt, and 3 
cups water to a boil. Cover, reduce heat to 
low, and cook 15 minutes. Take off heat, 


still covered, and let sit S minutes. 

3- While rice is coming to a boil and eggs 
are sitting, mix together pork, sake, and 

2 tbsp. tamari in a small bowl. Peel and 
grate ginger. Put 1 tbsp. ginger in with the 
pork; put remainder in a small bowl and 
set aside. 

4. While rice is cooking, peel and roughly 
chop garlic and chop green onions; add 
both to bowl of ginger. Trim woody ends 
off asparagus, cut into 1!/2-in. pieces, and 
set aside. 

5- While rice is sitting, in a large frying pan 
over high heat add 1 tbsp. oil and pork 
mixture. Cook, stirring occasionally, until 
pork is cooked through, about 4 minutes. 


Meanwhile, fluff rice with a fork and divide 


evenly between 4 to 6 bowls and set them 
near the stove. Top rice with pork and pan 
juices, dividing evenly. 

6. Return pan to heat and add remaining 

1 tbsp. oil, reserved ginger, garlic, and 


green onions. Cook, stirring, until fragrant, 


about 1 minute. Add asparagus and 


remaining 1 tsp. tamari and stir to combine. | 


Add broth, cover, and cook until asparagus + 


is just tender to the bite, 2 to 3 minutes. 
7. While asparagus cooks, pat eggs dry, 
peel, and cut into 4-in. slices. Divide 
asparagus and pan juices evenly between 
bowls of rice and pork. Top each serving 
with slices of egg and serve immediately. 
PER SERVING 690 CAL., 39% (270 CAL.) FROM FAT; 


31 G PROTEIN; 30 G FAT (9.3 G SAT.); 70 G CARBO 
(2.6 G FIBER); 802 MG SODIUM; 235 MG CHOL. 


Variations 

Ground turkey Substitute 1 lb. for the 
pork for a leaner dinner. 

Brown rice Use medium-grain brown rice 
for a nutty and healthful departure from 
white rice (increase cooking time for the 
rice to 30 minutes). 

In place of the asparagus, use any 

of the following in step 6: 

Fresh spinach 20 oz., rinsed and any 
tough stems removed (reduce chicken 
broth to 1/4 cup) 

Green beans 1 |b., ends trimmed and cut 
into 112-in. pieces 

Broccoli 2 medium heads, cut into 1-in. 
florets (increase cooking time to about 

4 minutes) 

Baby bok choy 4 heads, separated into 
individual leaves m 
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Of course our Spreadable Butter 
is delicious. Consider its relatives. 


There's three different ways to enjoy Challenge Butter. Our convenient Spreadable Butter 
with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter 
_ has been a mainstay in recipes and at dinner tables for generations. Of course, if you're 
looking for something almost decadent, our European Style Butter with its creamier taste 
and silkier texture is the answer. Whatever youre cooking up, Challenge has the butter. 


© 2006 Challenge Dairy Products, Inc. 



























































The entertaining season is in full swing: Try these 


wine-serving tips and you’re sure to get the fun flowing 
BY SARA SCHNEIDER 


MOTHER’S DAY, graduations, showers, 
and at least for some of us, the first 
weather warm enough to eat outside— 
this time of year’s rife with excuses to 
throw dinner parties. Used right, wine can 
help make them stellar events. 

Start light Wine before dinner has the 
Same job as appetizers: to tease your palate 
and make you want to keep consuming, not 
tire your taste buds and get you to your 
alcohol limit fast. Pour something cold and 
crisp, with a reasonably low alcohol level— 
Sauvignon Blanc or a dry Chenin Blanc or 
Riesling. If someone must have red, make 
it light and lively: Pinot Noir. 

Go for personality Match the wine to the 
mood of the food rather than its intricate 
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flavors—a hearty, casual (inexpensive) red 
with barbecue, for instance; a more elegant, 
special red with an expensive steak. 

Pour in pairs Two glasses of the same 
color of wine in front of people spur dinner 
conversation: Does the Chardonnay or the 
Sauvignon Blanc do more for the pesto 
chickene The Zinfandel or Syrah for the leg 
of lambe 

Help yourself Survival tip from an easily 
derailed hostess: Don’t make the mistake 
of eating nothing until your guests arrive. 
Otherwise, the first glass of wine you 

have will be on an empty stomach and will 
bring on the alcohol fuzzies quickly, 
muddling your endgame for getting dinner 
on the table. 
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For salmon, Grenache tips 


the scales 





Wild Alaska salmon is hitting the market 
and according to Lisa Rongren, wine direc- 
tor for Seattle’s legendary Ray’s Boat- 
house, it’s the best fish of all to pair with 
red wine. Pinot Noir is a natural, but she 
also likes Sangiovese—lively and full of 
ripe cherries, like Yellow Hawk Cellar’s 
version from Walla Walla in eastern Wash-- 
ington. Her go-to grape, though, is 
Grenache. With a bit of pepper and spice, 
it’s perfect with smoky grilled salmon, and] 
blended with other Rhone grapes in 
Syncline’s “Subduction Red” (Columbia 
Valley), it works magic. 





Our picks 
Lake County 


makes waves 
Look for great Syrah, 
Sauvignon Blanc, and 
more from the hills 
around Northern Cali- 
fornia’s Clear Lake. 
Gregory Graham Roll- 
ing Knolls Vineyard 
Sauvignon Blanc 2005 
(Red Hills, Lake County; 
$16). Almost a cocktail, 
with grapefruit juice, 
peach nectar, and 
bitters. 

Six Sigma Sauvignon 
Blanc 2006 (Lake 


U 
H 
*T0 JOIN THE SUNSET WINE CLUB, GO TO www.sunset.com/wineclub 


County; $20). Lemon- 
blossom aromas give 
way to exuberant 
grapefruit. 

Guenoc Petite Sirah 
2004 (Lake County; $20).) 
Juicy plums and blue- 
berries, hints of orange) 
peelandchocolate. | 
Obsidian Ridge Caber-r 
net Sauvignon 2004 
(Red Hills, Lake County; | 
$27). Earthy forest and | 
tobacco notes, with 
spicy dark fruit. 
Spencer Roloson 
Madder Lake Vineyard: 
Syrah 2004 (Clear Lake; 
$32). Intense blackber- - 
ries, mint, and black 
pepper wrapped in 
cedar. 

Steele “Stymie” 
Founder’s Reserve 
Syrah 2002 (Lake 
County; $40). The wild 
side of Syrah— 
tobacco, game, and 
blackberries. = 
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You can do it. We can help. 


It's easy to have the floor of your 
dreams. Our experts can help you 
choose from the best brands- 
like hardwoods from Thomasville, 


lush carpet from STAINMASTER, 


and tile from all over the world. 

















Following are sources for some products in this issue. 
Care has been taken to verify information, but info can’t 
be guaranteed. Items not included may have sources 
named elsewhere in the issue, have come from personal 
collections, or have been discontinued 


STYLISH VEGGIE GARDEN Page 76 (bottom right): Zinc 
letter from Anthropologie ($18; www.anthropologie. 
com or 800/309-2500). EMBRACE THE OUTDOORS 
Page 89: Pure club chairs with cushion set from Henry 
Hall Designs ($4,300 each; www.henryhalldesigns.com 
or 800/767-7738). Wabash concrete-topped coffee 
table in Kelp by Peter Sandback (www. petersandback. 
com or 603/899-2079). Egg bird feeder in Light Aqua 
by J Schatz ($125; www.eggbirdfeeders.com or 
866/344-5267). Page 90 (left): Wall paint in Floating 
Lily Pad from Dunn-Edwards Paints (item DE 5493; 
www.dunnedwards.com or 888/337-2468). Carpet tiles 
from Flor ($11 per tile; www.flor.com or 866/281-3567). 
Comforter from Frette (www.frette.com or 800/ 
353-7388). Cappellini Y’s chair in white by Christophe 
Pillet from Unica Home ($2,302; www.unicahome.com 
or 888/898-6422). Page 90 (right): Covered in Plati- 
num wall paint from Dunn-Edwards Paints (item DE 
6367; see above). Mosaic glass tile in Cloudwhite from 
Waterworks ($15 for each 11/2- by 11/2-inch square 
sheet; www.waterworks.com or 800/899-6757). Page 
91: Legendary Gray exterior paint from Dunn-Edwards 
Paints (item DE 6369; see above). Norwood 3000 
aluminum sliding doors from Fleetwood Windows & 
Doors (www.fleetwoodusa.com or 800/736-7363). 
Pure sofa ($5,900) and sofa corner ($3,900) with cush- 
ion sets in Stone Grey fabric from Henry Hall Designs 
see above). Wabash and Thick Top concrete-topped 
tables in Kelp by Peter Sandback (see above). Vintage 
white lamp and table. All-weather rug and throw pillow 
$59) in Cabana Stripe from Smith & Hawken (www. 
smithandhawken.com or 800/981-9888). Dr. No 
armchairs in Wax White by Philippe Starck for Kartell 
rom Unica Home ($220 each; see above). Pottery on 
deck from Vessel USA's Architectural Pottery Collection 
(www.architecturalpottery.com or 858/385-1960). 
Page 92: Irogon Blue paint from Dunn-Edwards Paints 








(item DEC 796; see above). Eileen dining table in 
brushed oak with a black varnished frame by B&B Italia 
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from Diva ($3,920; www.divafurniture.com or 310/278- 


3191). La Marie polycarbonate chairs in Crystal Clear by jw 


Philippe Starck for Kartell from Unica Home ($288 each; 
see above). Barcelona couch in black leather from Design 
Within Reach ($9,454; www.dwr.com or 800/944- 
2233). Spun Light F floor lamp from YLighting ($1,825; 
www,ylighting.com or 866/428-9289). Page 94 (top): 
Stainless steel cables from Jakob (www.jakob-usa.com 
or 561/330-6502). Page 94 (bottom left): Custom 
water and fire feature by Water Studio and KornRan- 
dolph (www.wstudio.com or 310/581-2221). Page 94 
(bottom right): Foil paint on walls from Dunn-Edwards 
Paints (item DE 6360; see above). Custom gray 
cabinetry stain. Corian counters (www.corian.com or 
800/906-7765). Carpet tiles from Flor ($11 per tile; 

see above). KITCHEN UPDATE Page 96: Absolute 

Black granite countertops with a ?/4-inch eased and 
honed edge from Architectural Stone Werkes (206/ 
768-8305). Custom cabinets from J.A.S. Design-Build 
(www.jasdesignbuild.com or 206/547-6242). Gramercy y 
Park 4- by 8-inch field tile in Matte Marshmallow from 
Ann Sacks (www.annsacks.com or 206/441-8917). 
Marmoleum floors in Papyrus White from Forbo (www. 
forbo-flooring.com). Bound sisal rug from Pottery Barn 
(similar $149-$599; www.potterybarn.com or 888/ 
779-5176). Small oval cupboard latches in oil-rubbed 


bronze from Rejuvenation ($24 each; www.rejuvenation. 


com or 888/401-1900). Convex stainless steel hood 
from Vent-A-Hood (www.ventahood.com or 800/331- 
2492). Page 98 (top): Vinnata faucet in polished 
chrome from Kohler ($520; www.us.kohler.com or 
800/456-4537). Shaws Original single-bowl apron 
kitchen sink from Rohl ($1,095; www.rohlhome.com or 
800/777-9762). Pacific City wall bracket sconces in oil- 
rubbed bronze from Rejuvenation ($116 for fixture and 
shade; see above). Page 98 (bottom): Northwestern 
series 6-inch ceiling-mounted pendant lights in matte 
antique bronze ($75) with vintage green shades ($59) 
from Schoolhouse Electric Co. (www.schoolhouse 
electric.com or 800/630-7113). Page 100 (top): Navy 
chair from Emeco ($385 each; www.emeco.net or 
717/637-5951). Page 100 (bottom): Custom breakfast 
table and bench by J.A.S. Design-Build (see above). 
Waldorf pendant light in matte antique bronze ($179) 
with opal glass shade ($65) from Schoolhouse Electric 
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Sea Ranch style 


Co. (see above). THE ART OF DISPLAY Page 102: Pistillo 
sconce in chrome-colored plastic from Weego Home 
($375-$750; www.weegohome.com or 800/659-3346) 
) Lack shelf in white from Ikea ($20; www.ikea.com or 
800/434-4532). Classic ticking stripe pillow covers 
from Pottery Barn ($19-$29; see above). Page 104 
(top): Wood Gallery single-opening frames from Pottery 
Barn ($20-$59; see above). Page 105 (top): Black Bear 
) paint from G&R Paint Co. (item PPC-DT9; 415/292- 
| 7982). Vintage Anglepoise table lamp. Page 105 
(bottom left): Black gallery frames and museum mats 
from Photograph (www.thephotographstore.com or 
415/563-4600). Flyt magazine files from Ikea ($2.99 for 
| five; see above). Page 106 (top): Wood lamp with fluted 
| base (on right) from Ralph Lauren Home ($1,350; www. 
rlhome.polo.com or 888/475-7674). GARDEN BATH- 
| ROOM Page 108: Duravit Starck freestanding paneled 
}oval bathtub ($2,496), Axor Starck twin-handle bath 
mixer (tub filler) in polished chrome ($944), Dornbrecht 
|Meta.02 single-lever lavatory mixer (faucet) in polished 
ichrome ($507), and Hastings Domino sink ($970) from 
|Designer Plumbing (www.designerplumbing.com or 
866/232-8238). Custom teak vanity cabinets. Stainless 
isteel bar pulls on cabinets from CoolKnobsandPulls 
icom (item 8000; $3.50 each; www.coolknobsandpulls 
Icom or 800/811-6302). China blend mosaic tile from 
Hakatai ($5.29 per 1.15-square-foot sheet; www 
ihakatai.com or 888/667-2429). Vermont black slate 
floor tile from Quality Discount Tile ($6 per square foot; 
www.qdtile.com or 650/354-8140). DK Living wood 
at in natural from Zinc Details (www. zincdetails.com 
or 415/776-2100). Teak hourglass stool from the 
ardener ($495; www.thegardener.com or 510/548- 
6116). Custom windows and frameless shower surround 





by DB Glass & Shower Door (www.dbheavyglass.com or 
650/592-1713). Roller shades in Tweed White from 
Bmith+Noble (www.smithandnoble.com or 800/248- 

18888). Page 110 (bottom right): Hardware for custom 
irror is polished chrome Rod System from B+N Indus- 
pries ($300; www.bnind.com or 800/350-4127) 

NSEA RANCH STYLE Page 129: Hanging sculpture The Toy 
[1951) by Charles and Ray Eames. Throw pillows from 
Placewares ($30-$50; www.placewares.com or 707/ 
884-1184). Freestanding wood stove from Rais (www 
fais.com). Carpet from Woodnotes (www.woodnotes.fi) 








Page 130 (top): Cloud stacking armchair in red by 

Carlo Bartoli manufactured by Segis (www.segis.it) 
GlassGlass pendant lamp over dining room table from 
Luceplan (www.luceplan.com or 212/966-1399). Page 
131 (top center): Oyster chair by Pierre Paulin from Hive 
$2,269; www.hivemodern.com or 866/663-4483) 
Photo of Beauvais Cathedral by Alice Wingwall (repre- 
sented by Placewares Gallery; see above). Sculpture on 
loor by Sarah Waldron (represented by Spindrift Gallery; 
www.spindriftgallery.com or 707/884-4484). Page 131 
top right): Photo by Philip Barlow (represented by 
Placewares Gallery; see above). FIELD OF DREAMS Page 
136: Galvanized vases and tubs from Cost Plus World 
arket (www.worldmarket.com or 877/967-5362) 

A CINCO DE MAYO FEAST Page 145: Porcelain platter 
from Mud Australia (www.mudaustralia.com). Page 146 





(right, center): Pordamsa dipping bowl from Global Table 
($6; www.globaltable.com or 212/431-5839). READER 
RECIPES Page 150: Audrey blue bowl from Crate and 
Barrel ($8.95; www.crateandbarrel.com or 800/967- 
6696). Page 152 (center): Porcelain Collection medium 
square platter from Mud Australia (see above). Page 
152 (right): Revol ramekins from Sur La Table ($5.95 
each; www.surlatable.com or 800/243-0852). SUPER 
RICE BOWL Page 158: West Elm Pure Dinnerware 6- 
inch bowl ($4; www.westelm.com or 888/922-4119). = 
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subscription rates: U.S. $24, Canada $38 (includes GST), 
elsewhere $38. U.S. funds only. Canadian Post Publications 
Mail Agreement No. 40110178. Return undeliverable Canada 
addresses to Postal Stn. A, P.O. Box 4015, Toronto, ON MsW 
272. GST# 122781974RT. 


Sunset May 2007 163 





Lady in Red 


Hydrangea macrophylla 


Available at a fine garden 
center near you! 


www.LadyinRedHydrangea. 


Photo Galleryand mores, s 


¥ bs) eel pee ied povatn Sony 
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SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all information on 
a state or category, circle the 
state or category number. 
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California Dreaming 
Destinations 

Bed & Breakfast Inns of El 
Dorado County 

Black Oak Casino 

City of Redding 

Costa Mesa Conference & 


Visitors Bureau 


El Dorado County C of C and 


Visitors Authority 


Irvine 

Laguna Beach Visitors & 
Conference Bureau 
Mammoth Lakes Visitors 
Bureau 

Newport Beach Conference 
& Visitors Bureau 

Rankin Ranch 

Sequoia Restaurant 
Yosemite Sierra Visitors 
Bureau 

Mountain & Southwest 
Desinations 

Arizona State Parks 
Breckenridge Resort Chamber 
Camp Verde Chamber of 
Commerce 

Canyon Creek Guest Ranch 
City of Bisbee 

Distinctive Inns of Colorado 
Durango Area Tourism Office 
Durango & Silverton Narrow 
Gauge Railroad 

Estes Park, CO: Rocky Mt. 
National Park 

Fort Collins Convention & 
Visitors Bureau 

suntain Hills/Fort McDowell 
er of Commerce 
Grand Junction VB 

Toast of Taos Festival 
Kingman Area Chamber of 
Commerce 

esa Convention and 
Visitors Bureau 

Joab Arts.com 

Music in the Mountains 
Prescott Area Tourism 
Coalition 

Red Rock Golf Trai! 

Roya! Gorge Route Rasiroad 
Sedona Chamber of 
Commerce 

Sheridan Trave! & Tourism 
Sky City Cultural Center & 
Haaku Museum 

Soaring Tree Top Adventures 
St. George Area Convention 
& Visitors Bureau 
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143 


144 
145 
146 
147 


148 


149 
150 


151 


152 
153 


154 
155 


156 


Steamboat Springs Chamber 
Resort Association 

Tall Timber Resort 

Taos, New Mexico 

Tucson Convention & Visitors 
Bureau 

Utah Valley CVB 

Vallecito Lake Chamber 
Wickenburg Chamber of 
Commerce 

Williams-Grand Canyon 
Chamber of Commerce 
Winslow Chamber of 
Commerce 

Alaska 

Fairbanks Convention and 
Visitors Bureau 

Super 8 Motels 


Arizona 


Arizona - The Grand Canyon 
State 

Grand Canyon Expeditions 
Grand Canyon Red Feather 
Lodge 

U'Auberge de Sedona 


Bed & Brealcast Inns 


157 
158 
159 
160 


161 


162 
163 


164 
165 
166 
167 
168 
169 


Alpenhorn Bed & Breakfast 
Arnold Black Bear Inn 
Auberge Mendocino 
California Association of Bed 
& Breakfast Inns 

Captain's Inn at Moss 
Landing 

Cheshire Cat Inn 


Cottage Inn and Spa/Mission 
B&B 

Hotel Parisi - La Jolla 

Jenner Inn & Cottages 
Lavender Inn : 
Sandpiper Beach Resort 
Sorensen’s Resort 

The Avalon Hotel on Catalina 
Island 


California 


170 


171 
172 
173 
174 
175 


176 
W 
178 
179 
180 


181 


Official 2007 California 
Visitor's Guide and Travel 
Planner 

Aquarium of the Pacific 
Bailey Properties Inc. 

Best Western All Suites Inn 
Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina |sland's Pavilion 
Lodge 

Chico Chamber of Commerce 
City of Indian Wells 

City of San Luis Obispo 
Costanoa Coastal Lodge & 
Camp 

Folsom Chamber of 


Commeree 
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184 
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186 
187 
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189 
190 
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193 
194 
195 
196 
197 
198 
199 
200 
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207 
208 


210 
211 
212 
213 
214 
215 
216 
217 
218 


219 


221 


223 


Hermosa Beach Chamber of 
Commerce 

Hilton Santa Cruz/Scotts 
Valley 

Holly's People/Dog Friendly 
Place, Lake Tahoe 

Hotel del Coronado 

La Costa Resort and Spa 
Lake Arrowhead 
Communities Chamber of 
Commerce 

Lake Arrowhead Resort 
Lake County Visitor Center 
Lompoc Valley Chamber of 
Commerce 

Long Beach Area Convention 
& Visitors Bureau 

Marin County CVB 

Marriott Ventura Beach 
Monterey Peninsula Inns 
Napa Valley Wine Train 
Northstar-at-Tahoe Resort 
Pajaro Dunes Company 
Pechanga Resort & Casino 
Plumas County Visitors 
Bureau 

Rams Head Realty & ~ 
Vacation Rentals 

Redondo Beach Visitors 
Bureau 

Redwood Coast 

REMAX Yosemite Gold 
Sacramento Convention & 
Visitors Bureau 

San Francisco Convention & 
Visitors Bureau 

San Luis Obispo County 
Visitors & Conference Bureau 
San Mateo County CVB 
Santa Cruz County 

Santa Cruz Hotel Group 
Santa Maria Valley 
Convention & Visitors Bureau 
Seascape Resort & 
Conference Center 

Sierra Railroad Dinner Train 
Small Hotels of Palm Springs 
Solvang Convention & 
Visitors Bureau 

Stanford Park Hotel 

The Lavender Fields 

The Pierpont Inn and Racquet 
Club 

Truckee Donner Chamber of 
Commerce 

Ventura Visitors & 
Convention Bureau 

Wine & Roses Resort and 
Spa 

Canada 

Oceanside Tourism - 
Parksville/Qualicum Beach, 
BC 

Rocky Mountaineer Vacations 


224 
225 
226 


227 
228 
29 


Travel Alberta 

Vancouver Attractions 
Vancouver, Coast & 
Mountains Tourism Region 
Victoria Clipper 

Whistler 

Wickaninnish Inn 


Colorado 


230 


Colorado Tourism Office 


Guest Ranches 


231 


Rankin Ranch 


Hawaii 


232 
233 
234 
235 
236 
237 
238 
239 
240 
21 
242 


Premier Resorts Sun Valley 


270 


271 
272 


Condominium Rentals Hawaii 
Hawaii's Big Island 
Island of O'ahu 

Kailua Surf & Sand 
Kaua'i Visitors Bureau 
Maui, The Magic Isles 
Mauna Lani Resort 
Napili Point Resort 
Ohana Hotels & Resorts 
Sullivan Properties 
Turtle Bay Resort 


Houseboats 
Forever Resorts 
Seven Crown Resorts 


Idaho 
Hughes River Expeditions 
Idaho Travel Council 


Lewiston County Chamber of 
Commerce 


North Central Idaho Travel 
Committee 


International 
Fiji Escapes Travel 
Tourism New Zealand 


Nevada 

Battle Mountain, Nevada 
Elko, Nevada 

Hooters Casino Hotel 
Lovelock, Nevada 
Nevada Commission on 
Tourism 

Reno-Tahoe, America’s 
Adventure Place 

The Summit at Grand Sierra 
Resort 

Wells, Nevada 

West Wendover, Nevada 
Winnemucca, Nevada 


New Mexico 

Dan Dee Cabins 

El Farolito Bed & Breakfast 
Inn - Santa Fe 

Farmington Convention & 
Visitors’ Bureau 

Friends of Rockhound State 
Park 

Ghost Ranch 

Las Cruces CVB 


Visit www.SunsetGetaw.yvs.com for more information. 
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274 


New Mexico B & B 
Association 
The Historic Taos Inn 


Oregon 


nN 


79 


BERERER 88 


Albany Visitors Association 
Black Butte Ranch 


Coos Bay/North Bend/ 
Charleston 


Lane County Oregon Visitor 
Information 

Metolius River Resort 

Mt. Hood Railroad 

Oregon Coast Visitors 
Association 

Oregon Shakespeare Festival 
Oregon’‘s Mt. Hood Territory 
Riverhouse Resort 
Roseburg - Land of Umpqua 
Sunriver Resort 

Super 8 Motels 

Travel Oregon 


Recreation Vehicles 


289 
290 


O.A.R.S. - Rafting Getaways 


R(R2 BIBS 


8 


7 


Utah Shakespeare Festival 


Go RVing 
Tours/Cruises/ 
Railroads 
Amtrak Cascades 


Travel & Vacation 
Services 

Holiday Timeshare Resales 
Red Lion Hotels 

Utah 

Utah Office of Tourism 


Washington 


B 


311 
312 
313 
314 
315 


316 


Anacortes Chamber of 
Commerce 

Arts Downtown 

City of Bothell 

City of Gig Harbor 
Executive Hotel Pacific 
Seattle 

Grant County 

Hells Canyon Visitor 
Association 

Hotel Bellwether 

Kitsap Peninsula VCB 
Leavenworth Washington 
Chamber of Commerce 
Marcus Whitman Hotel 
North Olympic Peninsula VCB 
Okanogan County Tourism 
Council 

Olympia, Lacey, Tumwater 
VCB 

Port Townsend 

Rosario Resort & Spa 

San Juan Islands Visitor 
Bureau 


Skamania Lodge - NW 
Collection 


317 
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Wyoming 


329 
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31 
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34 
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342 
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347 


349 


351 


352 
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Snohomish County Touri 
Board 

Suncadia Resort 
Super 8 Motels 3 
The Bellevue Collection 
Tri-Cities Visitors Bureau 
Undiscovered Waterfront — 
Victoria San Juan Cruises © 
Washington State Tourism 
Washington's Treasured — 
Islands % 
Whidbey & Camano Isla 
Tourism : 
Winthrop Chamber of | 
Commerce - | 
Yakima Valley Conventio! a 
Visitors Bureau 


Wyoming Travel & Touris 


Armstrong 
Breville 
Budget Blinds® 4 
Carlisle Wide Plank Floors 
Coldwater Creek ; 
Global Solarium Inc. 


Toilet 

Let's Gel, Inc. 
Linwood Homes Ltd. 
Pan Abode Homes, Inc. | 
Pella Windows & Door: 
Retractable IT| Patio Co 
& Awnings 

Sentry Table Pad Co. 
ShowHouse” by Moen 
Sundance Spas, Inc. 
SunTechnics 

The tron Shop e 
Trilogy - Where dreams ta 
Flight 
Weber Grill 


Scie Gace URS 


4 


bua 


Dekstone by StepStone, In 
Endless Pools 
Original Pawleys Island 
Hammocks 
Scotts/Liquafeed 
The Teak Patio 
TimberTech® Low- 
Maintenance Composite — 
Decking 





































highlights 
CTLY SECLUDED IN SEDONA, 

[ONA’S BEAUTIFUL RED ROCK COUN- 
VAuberge de Sedona is an inti- 
four-diamond creekside retreat 

e you’re as self-contained as you 
With its award-winning Auberge 
urant on Oak Creek, boutique spa, 
oor adventures, and exceptional 

ice, VAuberge appeals to all of your 
es. Visit www.lauberge.com or call 


217-9515. 


OF TAOS: THE BEST OF SOUTH- 
WINE, ART, AND FOOD. Taos, NM. 


ne/art auction, and wine classes. It 


oma, Colorado, and Arizona. For 
3 information call 505/751-5811 or visit 
.toastoftaos.com 


Y THE GOOD LIFE. Newport Beach, 
Sacommunity that takes pride in 
ing the good life; whether it’s savor- 
{fine food or great shopping or a drive 
ong the coastline in a luxury convertible 
orts car. Of course, a visit is never 
mplete without a little time in our 

with a romantic cruise on a yacht. 
sit www.visitnewportbeach.com or call 
9/94-COAST. 


NOTHER TIME, ANOTHER PACE. Just 
rth of San Francisco lies an unforgetta- 
/ romantic getaway destination. 
spoiled, uncrowded, undiscovered 
lendocino County. Dine in intimate 
staurants. Tour unpretentious, award- 
Anning wineries (many family-owned). 
2ep in romantic hotels, B&Bs, or a 
fete vacation rental. Stroll pristine 

ils and beaches. Watch whales, canoe 
ers, kindle romance. Please visit 
.goMendo.com/sunsets or call 
6/Stay-Mendo today. 





cases wines from Texas, New Mexico, 











fort mr ee oy ay 
wWherelyou’ll find unique 


destinations; activities, and 
Bo tar Clr CUTE 


COSTA MESA 





GET YOUR cee eh 


Diise/? [ly ie Ct Us) 
and fll up Ow great MeEnNCURLY 


Running on empty? Stay in Costa Mesa and you 
can “Drive/Fly And Dine On Us”. A $30 restaurant 
certificate every night of your stay, as well as a $30 

gas/flight reimbursement, will propel you nicely from 
South Coast Plaza, The Ultimate Shopping Experience, 
to our world-renowned Theater & Arts District. 


For reservations or information 
call 800.399.5499 
or visit us at www.travelcostamesa.com. 


ol Subject To Availability. Restrictions 
M Apply. Not Valid With Other Offers. 
Costa Mesa Offer Valid 3/30/06 — 9/30/07. 


The Best Of Southern California. 











GOLD COUNTRY sate 


spring in the siérrads 
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With over 50 miles of beachfront 
to explore, why settle on just oner 


For special offers and information, 
visit www.playinirvine.com or call 1-877-IRVINE-7. 


E Sponsored by DES alii Irvine; a division of the Irvine Chamber. 
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1 \ 
t 
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Get away to this quaint, artistic, seaside village with spectacular ocean 
views, endless galleries and restaurants dotting the coastline. Check 
into your own special hideaway overlooking the sparkling 
blue Pacific. It’s simple and spectacular. 

Laguna Beach - disappear for awhile. 





www.lagunabeachinfo.com | 800.877.1115 
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okKedd ing) 


California’s Natural Getawa 


“It looks like a giant harp just waiting 
to be played!” 

“Very different, which is WAY cool.” 

* very intriguing.” 
“What a beautiful soaring sculpture!” 


The SUNDAIL BRIDGE is 
America’s most unique pedestrian 
bridge. Visit Redding and see for 
yourself what everyone is 

talking about. 


700 feet long: 
217, feet high. 


_ 800 7 562 / 530-225-4100. REDDING 


oe ICALLFORNIAS| 
qN AT 
ET 


IN uRad 
lc Away 





WE'VEGOTTHE 
eS a an 
ae 


rt .~ a 


NOR) aaa 000 cH 

24 Table Games 

Van SOe TC MET etiTe] 

24 Lane Brunswick Bowling Center 
VAC OM CCM Bsa SIN Cey 





www.blackoakcasino.com 


Toll Free 1-877-747-8777 © Off Hwy 108, just 7 miles 
em MUM 
Must be 21 to gamble. 















Rankin Ranch 


Established in 1863 
Join us at our historical 31,000 acre 


Enjoy wonderful mountain and meadow 
horseback rides « Swimming « Trout Fishing 
+ Barbecues - Haywagon Rides + Petting 
Farm + Evening Activities and a 
Great Children’s Program. 

Rates Include Everything 
2007 Season March 30th to Septemer 30th 


(661) 867-2511 


www.rankinranch.com 


Drive into Yosemite National 
Park through its most scenic 
gateway. Affordable lodging, 
abundant attractions, 
convenient travel services. 


Get your FREE Visitors 
Guide today! 


YOCEMITE 
ei ee BUREAU 


www.yosemitethisyear.com 
559.683.4636 





! 


10 advertise in The Sunset Travel Director 








‘GO MAMMOTH — \VISTTMAMMOTH. COM/SUNSET 








Ee ml -td- ae CUT felt) \ alice rl aa 
NT efele a =s-t-ol emOc Ure Meum Lure le 


destination? Known for sophistication and N aad r O was Ly emer e| 
elegance that attracts people seeking the good CONFERENCE & VISITORS BUREAU 


life, Newport Beach has been the playground | DS Nace Chee tags wes Oates 08 uli (hs 2% ; 


for the rich and famous for decades. Dream or 
er} bs iran Oo) 11-3 Prt decide eds yourself. . 


www.visitnewportbeach.com 


800-94-COAST 
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ARIZONA 


EXPLORE 
ra GRAND CANYON 
BY RAFT 


Pua hitl saat \ 748 















ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS | 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 





PT ae 
HHT, vr 

nibs NAPA VALLEY 
HM Bani 


Napa Valley Wine Train 
GOURMET 
| 


FAIRBANKS 


CONVENTION & VISITORS BUREAU 


DINING 





CU ela 


‘i 7 . 
fe rae 7): 8 (01 \ op 


BRUNCH 
LUNCH 
DINNER 
800 427-4124) § 


1275 McKinstry Street, Napa, CA. 94559 
Gift Certificates Available 


Wt} SORES OAC NUN Ug For your free 92-page Visitors Guide 

| | REM MRIP MUM CMa on Fairbanks and Interior Alaska contact 
Hi | eR mee eee OE A LLL 

Wh m Jiaees 1-800-327-5774 


| | 800-346-6277 oars.com www.explorefairbanks.com 





ee 












ees Bed & Breakfast Inns 


Cottage Inn & Spa/Mission B&B 4 
Award winning design. Inn the heart ofold | 
Sonoma, “one of America’s most romantic 
lodgings.” Where you want to be. 


Arnold Black Bear Inn 

Extraordinary timberframe craftsmanship. 
Explore Ebbetts Pass Scenic Byway, enjoy the 
Calaveras wine region, and championship 
golf. A year-round destination. Free Wi-Fi. 
www.armoldblackbearinn.com 
1-866-795-8999 


Auberge Mendocino 

Romantic French country inn, lavish break- 
fast, fireplaces, nearby trails, beach access, 
family & pet friendly, handicap accessible, 
and Wi-Fi. 
www.aubergemendocino.com 
1-800-347-9252 


Captain’s Inn at Moss Landing 
Waterviews. Wildlife Watching. Soaking tub, 
Luxury shower, Fireplace, Feather Pillows, 
Robes. Walk to Beach, Shopping, Dining, 
Sunsets. Breakfast. Monterey Bay 


| B > California Association af 
| 


www.cottageinnandspa.com 
1-800-944-1490 


Sandpiper House Inn, Elk, Mendocino 
Oceanfront 1916 Craftsman Home overlook- 
ing Greenwood Cove’s magnificent rocks. 
Award-winning gardens. Oceanfront suites: 
heavenly beds, down comforters & fireplaces. 
www.sandpiperhouse.com 
1-800-894-9016 


Sorensen's Resort 

Your all season resort in the Sierra Nevada 
Mountains. Sorensen’s offers cozy house- 
keeping cabins, homemade cuisine, and many — 
other activities and programs for all ages. B 






www.captainsinn.com www.sorensensresort.com 
1-831-633-5550 1-800-423-9949 . 
| Visit www.CABBI.com for 300 certified B&B inns and to ie a free CABBI Travel Guide. am) 
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CENTRAL COAST LONG BEACH 


San Luis Obispo. 
Just up the road. 
Just around the bend. 


- 


pone 


oe 


longbeachsunset.com 
(800) 452-7829 


Just a click away. 


www.gotoSLO.com 
FREE Visitors Magazine 





: 00 145-7041 
__ www-hollysplace.com 
reservations@hollysplace.com 


> On the Central l 
fp \ Coast halfway 


\ between LA 







CENTRAL COAST 






| and San 
ee y Francisco 
Ly / you'll discover 
iN — California's Sweet 
Spot- the Santa Maria Valley. 
For a free visitor guide, 
call 800-331-3779 or visit 
www.santamaria.com. Get 


away and enjoy year-round 


special events, festivals and 
everything under the sun! 


MONTEREY PENINSULA 













































































STAY & PLAY FREE FROM $67* 
Golf, hike, bike or paddle packages. 


sr NORTHSTAR 


AT TAHOE 








NUTTALL Cee Late 


& ee hg 
. «+ Outdoor 
4 Adyenture 


* Quaint Historic 
. Downtown 


TRUCKEE DONNER 


BE (Soe Re Es: 
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NORTHERN CALIFORNIA 


Discover the 
Face or Nature... 
_ Make your Next Destinatio 
an Adventure 3 
Costanoa Lodge offers a variety of spa, — 


outdoor activities and much more! 








sy £_€ Yrs 


3 Ss. e) , 


A VAG I Ed ote 
e 2001 Rossi Road 
Pescadero, ¢ 














© sta noa 


: Twenty-two miles east of Sacramento, 
Wei | é Sat you'll find a family fun summer tradition, 
tii | H WAGs 3 the Folsom Pro Rodeo, 

op age: ere held June 30, July 1 & July 3-4. 








ow tf : j Mosey on over to our website for more 
| aes information at Folsomprorodeo.com. 
Hh | iJ C VI ( 








Discover Mendocino 
aSeehinenedwoods 
Ride the Skul Train 


| 
| 
| 
| 
i 16-2247 www.Plumas 800.377.1414 visitfolsom.com 
| 








800 866-1690 
Se uiieclikes:; oe 






| potenti, CHICO 


Soar in Californias cleanest air. Sail on its UN 
natural freshwater lake. Soak in the beauty of spring, 











June 9-10, 200 7s 
Old-Fashioned Threshing y, § 


REQUEST YOUR FREE VISITORS GUIDE 9-4 Daily 


| ee, (800) 525-3743 


www.lakecounty.com 


Group Tours Welcome! 
Call 800- 852- 8570 


’ 
Funded in meas by the ow, of Chico 





chamber.com 


un 
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Get Exclusive Sacramento Gold Card — 
Hotel Packages and Deals for 


tranquility 
| THE Da Vinci EXPERIENCE 


exists. 


| The Da Vinci 
Experience features 
60 precise and 
interactive replicas 
designed and 
sketched by Leonardo 
da Vinci in the 15th 
century. 





_ Choose from a wide selection 
of face, body, hand and foot 
treatments in a beautiful and 





unique environment. 


The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 

















winerose.com 209-334-6988 
EOD 1, CATIFORNIA 
























make finding that Perfect Little Hideaway a Virtual Snap! 4 3 Get 2 FREE 
www. Small Hotels of Palm Springs .com 4 3) oN cable car tickets: 
a ‘ ie Ewen you book “oe 
N _ your hotel! i 15th century paddle boat 
for deta 
OulyinSonk ‘ Make plans today to see the only 
SanFrancisco.com : : 
Only in sanFrancisco.com Northern California appearance 


of this unique exhibition. Stay 
overnight at a Sacramento Gold 
Card hotel for exclusive hotel 
packages or 2-for-1 admission 
tickets to The Da Vinci Experience. 


or call 888-330-6739 GS 7 VISA 









































win ee : vo. Simply ask for your FREE Sacramento 
‘Shop, dine, play and stay. Enjoy the best of Gold Card when you check in. 
- Southern California, where Redondo Beach 
is the ideal vacation getaway. 
Don’t miss our great year-round events 
including the Lobster Festival, July 4th 


_ Fireworks and the Riviera Village Festival. 


GO0-2Z02-0355 


www.visitredondo.com 











SACRAMENTO GOLD CARD 








Exclusive Hotel Packages 





Only 7 miles south of L.A. Airport! From $119/Night 


Two Tickets 
Complimentary Breakfast 








fo WOOD | 





rei wt Ho 
THe DAVING EXPERT cy 


HOTELS: RESO) 
SACRAMENTO NORTHEAST 





age 







Visit www.discovergold.org/davinci 
to book your overnight stay. 


Save 40% off all condominiums Sunday-Thursday. 
20% off all meals and beverages during your stay. 


Offer valid 9/4/06-6/28/07, excluding holidays. | i + + * 
Registered occupant must be i Re THE Da Vinci EXPERIENCE 
wa? at least 60 years of age. | # Agerospace Museum OF CALIFORNIA 
Cap ae 
IMcCLELLAn Park, SACRAMENTO) 
800.676.1695 Sone | ee: 


APRIL 20 — AUGUST 19 


%. 800-346-3482 
Ma REDWOODS.INFO 


SeascapeResort.com 
Aptos, California gee 








irectory© call 1-877-748-0732; Sunset May2007. 171 
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Harvested 8 am 


To die for 7 pm 





——- RGiaeaSares 
| Getaway 


on Stanford Park Hotel 
| 
| 





The Freshest Destination in Dining 
Call 1-800-288-4748 or visit 


ry a NTOVN Ce} Oia mem GON iia an 
be 800/897-1164 |} 





1} > www.tourism.novato.org ff 
| sanmateocountycvb.com for a ? a ny 
i : 7 m@ Marin County VisiTORS BUREAU |f 
|| look at the faces behind this MTX a4 866-925-2060 }} 
award-winning destination.  —&iersrtiir badaltaileton ot F 





invites you and a friend to enjoy VALUE RATES AVAILABLE MID WEEK ! 


a day of bonding, manicures, great LETS REIT TE 





dining, cocktails and fun! = ae [a ae rae a 

Vacation at the Beach 
serene ase Enjoy sun, surf and golf on 
the Monterey Bay. Large 


Package includes: 







* Deluxe suestroom for two 


| HH * Two Thermae Day Spa manicures ee eae selection of properties. 
| * $100 hotel food & beverage credit \ L§ Bailey Property Management 


4 ; r. : www.baileyproperties.com 
| | * Two tree tote bags filled with ieee nari 


| | surprises 








VACATION 
RENTALS 
86 6. 3 61 ‘ iE a A5 Homes, Condos, Cabins 


Pine Mountain Lake, Groveland CA 
25 miles from Yosemite National Park 
Yosemite GOLD Golf, Fish, Swim, Tennis 


Toll Free: 877-962-7180 


WWW. yosemitegoldvacations.COM 


Rates trom $199 per person 


For reservations, please call: 











| STANFORD 
| reece 
Sonu ag 


Bar M Ranch~ 
~ Your Western Escape! 


SUPER, NATURAL 








é Enjoy home-style VANCOUVER BRITISH COLUMBIA" 
hospitality in a historic, COAST & MOUNTAINS ane 


100 El Camino Real, Menlo Park, CA 94025 dude ranch getaway 31 miles Per Dyed 


east of Pendleton, OR. 





| www.stanfordparkhotel.com 
| 
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BEST WESTERN 
ALL SUITES INN 
Best Western All Suites 
Inn your home away 
from home. Newly 
renovated, conveniently 
_.... located within walking 
distance to downtown, 
area restaurants, 
shopping and the Santa 
Cruz Beach Boardwalk. 
Reasonable rates, a 
great place to stay for 
business or pleasure. 


Call 1-831-458-9898 
www.bestwestern.com/allsuiteinn 





SANTA CRUZ 
HOTEL GROUP 
Distinctive collection 
of hotels, with 
impeccable attention 
to detail and a full 
array of amenities, 
ideal for a business 
trip, romantic 
getaway or family 
excursion. 


Call 1-800-535-8360 
wwwsantacruzhotelgroup.com 


PAJARO DUNES 
COMPANY 


Located in a rich wet- 
land preserve with 


__ miles of pristine 


beach. Fully equipped 
one to five bedroom 
condos and beach- 
front homes are the 
perfect getaway! 


Call 1-800-564-1771 
www. pajarodunes.com 





SEASCAPE 
RESORT 

Steps from the beach 
along the Monterey 
Bay, Seascape Resort 
offers sweeping 
ocean views, 
luxurious suites and 
villas, and a host of 
resort amenities. 


Call 1-800-676-1701 
www.seascaperesortcom 


HILTON 

SANTA CRUZ/ 
SCOTTS VALLEY 
Nestled in the wooded 
foothills above Santa 
Cruz and the Monterey 
Bay, you’ll find luxury 
just minutes from the 
beach and world 
famous golf. 


Call 1-888-445-3010 
www.santacruzscottsvatfey.hilton.com 
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 . SANTh Chkuz 


CONFERENCE & VISITORS COUNCH. 


: To plan your fun filled family vacation, visit us at www.santacruzca.org 
E Or call 1-800-833-3494 for your free Santa Cruz County Traveler’s Guide 


THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 











To advertise in The Sunset Travel Directory,® call 1-877-748-0737 
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Noyi Menta Adistic Director 


| One of Southern 


www. venturaMusicFestival 8 


Studio Artists 


Tour Weekend —<« 
May 18 - 20, 2007 


deat tobe mel 

annual art experience. 

805.653.2501 - $25 . 
www.FocusOnTheMasters.com 


Marriott. 


VENTURA BEACH 








Steps from the Beach and close to area 
shopping and restaurants. Special Leisure 
Packages Available. 

| 805.643.6000 
www.MarriottVenturaBeach.com 


a: Herron [un 

The Historic Pierpont Inn -Panoramic 

Coastal Views, Fine Dining and Cozy 

Lo fea: Pedic Beds 

Await You at Ventura's Restored 1910 

Landmark, The Historic Pierpont Inn. 

Ask about our Pierpont Hotel ini 

and Spa 

Pierpont Inn. Your patria 

805.643.6144 

www.Pierpontinn.com 


VENTURA VISITORS & 
CONVENTION BUREAYV 













€ARN MORE ABOUT 
e VENTURA AND 

FITS THRIVING ARTS 
AND DINING SCENES 
IN OUR NEW GUIDES 





| ooo 483.6201 


| WWW.VENTURA-USA.COM/SUNSET 
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Pes ¢ Victoria 


eae 
Victoria, BC 
via the Victoria Clipper 
from Seattle 


Round-Trip Cruise & Hotel Package 
from $1 36 pp/ao Round-Trip Only Fare from $101 


KIDS RIDE FREE!* 


San Juan Islands 
with Whale Watching 


Pi $6 Cruise from Seattle 
from to the San Juans. 


CLIPPER 


ACATIONS 


*One child FREE per 1 full-fare, round-trip paying adult. Rates valid 

through June 29, 2007. Restrictions apply. A fuel surcharge will apply to 

all Victoria fares. Subject to change. CALL FOR SUMMER RATES. 
Seattle & Vancouver packages available. 


ay aa Ere h ete EL eryeeyy 
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WHALE WATCHING... OUV ah’ he 
CALL US 1.800.333.4604 
WWW.WICKINN.COM 





EWES 
NETH 


www.vancouverattractions.com 
Raft Idaho’s Best Rivers 


3 to 6 Day Trips in Idaho's Wilderness 
— OUR 31st YEAR — 









800-262-1882 * www.hughesriver.com 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Welcome to Oregon’s 363 miles of coastline. 
Storm watching, whale watching, beachcombing, 
visiting lighthouses & museums... It’s all here. 
CARCI NS MOM el me moti y Ara 
plans. We'll make your next visit one you will 
want to experience again and again. 


Oregon. We love dreamers. 


An Ocean Vido Suite Including CaP 


One-Bedroom Condominium & a 
Budget Rental Car 





Beachfront properly $79 Rate good | 
"a IBR Condos from /nt ; on es | 
ls (www.crhmaui.com/sunset ) (www.crhmaui.com/sunset ) | 


<3 Condominium Rentals Hawaii | 
MF Maui's condo experts! 1-800-367-5242 








WEST MAUI CONDOS 
4, Sunsets, Beaches, Golf and 


panoramic oceanviews. 


feieiotens sop ites 


Sullivan Properties, Inc. * www.MauiResorts.com 





————— 


(Enea 


A VACATION Xho Ld. LL REMEMBER 


} To advertise in The Sunset Travel Directory,® call 1-877-748-0737 


Siloam ensue 


True Hawai'i is pristine, North Shore beaches. It's unobstructed views of a crystalline ocean. 


Tee UC a acl MOD CNT IU RTC IRM NOMC Zan mU ze eer Tem titel more tir 
you've come to a place like none other. 


Turtle Bay Resort is true Hawai'i. 
www.lurtleBayResortSunset.com | 866.827.5325 


£ 







Turtle Bay Resort 


true hawaii 


57-091 Kamehameha Highway, Kahuku, O'ahu, HI 96731 
Please contact your Travel Professional or contact Turtle Bay Resort for reservations. 


TR eens ® ecuinN ein 














wal ISLAND OF OAHU WASHINGTON 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing 
Just minutes from shopping, Waikiki and Honolulu Airport 
Swimming Pool & BBQ, 2 Bdrm. Guest House also available 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http:/Awww.808.com/hp/kailua/topmost.html 





HOREVER- 


Luxurious Houseboats 
on America’s most scenic lakes. 


Forever Resorts is an authorized concessioner of the National Park Service, and operates under special use pernitts 
With Stale and public agencies and the USDA Forest Service. Forever Resorts is a Committed Equa! Service Mrovider: 
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Pian your stay at OHANA hotels 
in six great Waikiki locations. 
pel No matter which you choose, 
4 Bek our new OHANA Waikiki 
| Connection will make it 
1 |) 2 > even easier to connect with 
| of & ia . the true spirit of Aloha. 
OHANA Waikiki 
Connection 
Every guest will enjoy: — 
* Free Waikiki Trolley Pass — 
* Free local telephone calls See 
¢ Free telephone calls to the = = RLEST.ON. 
U.S. and Canada + ; BS es ae 
* Free Internet access 
*. Free in-room coffee 
and tea 
¢ Free local newspaper 
* Free use of in-room safe 













HOTELS*RESORTS 


| | ; Ee i J “I j Le te} if 9g 
I ae . mevepieyereat Pou Sie Akcn 
|| E . ] Bes our next adventure waiting to happen. 
Pilate gor tN ete RR CCM Cnr a LLY 
www.OregonsAdventureCoast.com 





Ty i am me TPC TT 


ieee LAKE OROVILLE 

| | 5 California's Best Kept Secret 
1) | : ; 167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
| DeLuxe Houseboats at Competitive Rates 

: (800) 637-1767 (530) 589-3152 
| | : i gone) www.GoBidwell.com 
= mAh REAL ESTATE INFO? JUST ASK! 


WASHINGTON | 









Save $100! 

. Go to sevencrown.com/sunset ite ; 

800-752-9669 SEVEN 
CROWN 
RESORTS 









Nine gm st AM iC ltl me MT iaal LAT LeLe} 
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Festival 
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2007 February 16 — October 28 


Win a Two-Night =. 
Take a deep breath, and be “U” in the 


Ash Fe) nd Getaway! Land of Umpqua. Follow a National Scenic 


Register at www.osfashland.org/sunset Byway to famed Crater Lake National 
Park. Come visit and stay in the city of 


CLICK OR CALL 
PAU ee YDaea hi cea : Roseburg, the heart of our land. For a free 
pbinme ined seducaibaecles iss visitors guide, call 800-440-9584 or visit 


888.622.4822 PSECU Regd 
EOE www.landofumpqua.com. 





tae 


ae 


} 


— : 


For stunning natural beauty and majestic grandeur, few places surpass the great Pacific Northwest. Three distinctive destinations 
that offer-unparalleled luxury, world-class amenities, award-winning regional cuisine and endless outdoor adventure. 


www.northwestdestination.com 








Enjoy quiet natural surroundings and Discover a singular place where casual, upscale Built in the grand tradition of the magnificent 
charmingly elegant accommodations, elegance and relaxed sophistication blend with lodges of the past, Skamania Lodge offers a 
where attention to detail and personalized rugged adventure and boundless beauty. rustic resort experience as spectacular as the 
service are the order of the day. surrounding Columbia River Gorge. 


on iNRWvER 


SUNCADIA. estes ce Skamania Lodge 


Resort - COMMUNITY « LeGacy HEART & SOUL OF THE GREAT NORTHWEST® Scenic Columbia River Gorge 


866-904-6300 800-386-1921 800-221-717 
Located near Roslyn, WA Located 15 miles from Bend, OR Located 45 miles from Portland, OR 





w,® A distinctive experience provided by Destination Hotels & Resorts. 
4 


DESTINATION «aspen: austin: CHARLESTON + CHICAGO + COLORADO SPRINGS * DALLAS * DENVER * FLORHAM PARK * HOUSTON 
Mi HOTELS & RESORTS JACKSON HOLE « LA JOLLA * LAKE TAHOE * MAUI * PALM SPRINGS * PHOENIX * PORTLAND * ROSLYN 
eee Ua Leone oC SAN DIEGO * SNOWMASS VILLAGE * SUNRIVER * TARRYTOWN * TELLURIDE * TEMPE * VAIL * WASHINGTON DC 
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A et FOR THE 
EyES AND SOUL. 
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Discover the Canadian Rockies onboard 
the Rocky Mountaineer®, recently awarded 
World’s Leading Travel Experience by Train. 
Visit your travel agent or call 1-877-460-1700. 


ROCKY y {OUNTAINEER 


iO acarionA 
a 


ré / 
C rAhlwvry F 
poy ¢ 


~ “ The Most Spectacular Train Trips in the World.”* 


rockymountaineer.com 








to an extraordinary 
ba shia retreat 


ee BE ey eee 


erwin “ M 


"BELLINGHAM, WASHINGTON 


Reservations and Information: (877) 411-1200 
E-mail: reservations@hotelbellwether.com www.hotelbellwether.com 


© A PETER PAULSEN CO. DEVELOPMENT 


Slow down and relax ‘on Orcas Island in 


Washington’s beautiful-San Juan Islands. 
Enjoy kayaking, roar watching, hiking, 
waterfront dining and spa services at 
Rosario Resort & 

Spa, listedonthe ROSARIO 
NETete re coer itod Resort & Spa 

of Historic aE rs 


Join us to Explore the Magical San Juan Islands. 
See Whales & Wildlife, Hike & Kayak, Dine on 
Gourmet Cuisine. Small groups, non-smoking. 


SAIL THE SAN JUANS 


Unique Vacations since 1986 
Color Brochure 800-729-3207 
www.sailthesanjuans.com 


eee tees 


Ew) etree ec a) 
COLORADO + NEW MEXICO'+ VERMONT * WASHINGTON * WYOMING 
1-866-801-ROCK 
WWW.ROCKRESORTS. COM 
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6b soar; the ability 
to achieve; the 

_ drive to excel. 
At Riverside, 








we make it 
happen. 












~ e Grades 7-12, 
fully accredited 


¢ Safe, structured college 
preparatory program 

¢ New facilities 

¢ Scouting program available 










1-800-GO-CADET ° 1-800-462-2338 
Pes ot AA at Ts rd 
Gainesville, Georgia 

















For = years we've oe 
helping young people, ages 
12-19, realize their true 
potential. 


PROGRAMS FOR ~ 


* ADD/ADHD Teens 
+ Underachievers 


+ Leadership & Character 
Development 


+ College Preparatory Curriculum 
ACTIVITIES INCLUDE ~ 

* Competitive Sports 

+ Equestrian, Min Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 




















WWW.CAMPLAJOLLA.COM 


Lose Sas Have FUN Too! 


THE ONLY WEIGHT Loss 
Vacation At THE BEACH! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 
MOTHERS AND LADIES 
Fitness VACATIONS! 

Cait us First! We're THE Best! 


) __1-800-825-TRIM 
é ie 
Ss Campa Jolla 


Disneyland » Seaworld & more! - plus FREE 2-Year Follow-up! 





F LS 


















Lose Weight...Have Fun! 
Crimea la rosin 
Co-Ed Ages 7-18 


Located in Ojai, CA 
Call: 1-800-365-0556 


ME ers RED 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
__ * Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 


Did you know that the 
School & Camp Directory 
has appeared in 


Sunsel 


every month since 1961? 


i 
t 


© Red Rock 
lig Ganyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


PRBS SS SS SS SSS SS SSS ee eZ 
al 


IS YOUR TEEN 
DEAUVED TO DISAS! 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
Academy 


Py 
= ats 








Free Catalog 


*§pecialty Schools 


*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


(Hand-Scra A Ninel 
The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options to fit 
any style of home and any budget. 


Call for your free portfolio. 


866-595-9663 
arlisle 


Wide Plank Floors: 


Finely crafted. Trusted for generations. 


ATLANTAGA DENVERCO STODDARDNH 


www.wideplankflooring.com 


Custom Window Covering 
DESIGN GUIDE 


Order Yours Today! 


| -866-228-4867 


www.BudgetDesignGuide.com 


©2007 Budget Blinds, Inc. All Rights Reserved. 
Each Franchise Independently Owned and Operated. 
Franchise Opportunities Available. 
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Sunrooms Conservatories 


Pool enclosures Patio rooms 


li | Curtains ¢ Framed Art ¢ Sofas 


| | Blinds * Wallpaper « Rugs 
| 
| 


| Hunter | Douglas® Levolor® Bali® 
| : Blonder® Seabrook® & More 


Home Packages 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build _, 
www.endeavorhomes.cé ime 
Dealer Inquiries Invited “ 
P.0,.B0x1947 Oroville CA 95965 _ |] Bic 
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All Name Beast 


Free Catalogs 
Local Independent Representatives 


877 700-7666 
N. California 916 383-3168 
S. California 877 700-7666 
Idaho 888 244-8009 
Montana 406 257-9200 
S. Nevada 702 876-5550 
S. Oregon 541 474-7335 
N. OR, S. WA 800 810-7666 
Utah 801 566-1255 
N. Washington 866 338-1942 


Bay Area, CA 


re eG) Retractable 
= PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 





Thousands of satisfied customers over 29 years. 
1000 Rot & Fade Resistant Acrylic Fabrics from Germany | 


We ship worldwide ° me install in California and Hawaii 





Kea R ROLL S SHUTTERS ERS "iS 











For Free In-Ho onsultation or Color Ca og 


CALL 1 (800) 452-0452 


[INTER TRADE KING. ] 








| 
Contr. Lic. / 
#484895 / 


Headquarters: 
3175 Fujita Street, Torrance, CA 90505 
“\.www.intertradeincorporated.com 


> China, Crystal, % S 
Silver & fey Se = 
Old & New - Buy & Sell ~*~ 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
of each of your patterns. 
1-800-REPLACE ., 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 








Mrsg Stewart’s Bluing 


¢ WHITEST WHITES 

¢ SALT CrysTAL GARDEN 
¢ SWIMMING PooLs 

e WuiTe Hair & Pets 
¢ FINE CRYSTAL 





Te) 
ENN 









Uses! 





Ask Your Grocer! 
Find Out About “MSB’! 


Free literature: 
P. 0. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 


www.mrsstewart.com | 








Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


@ CustomTable Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 





Everyone needs more closet space, but getting 
organized is hard, especially when your current 
closets are overflowing with decades-old debris. 
This new Sunset book guides you to the most 
approciate configuration and materials, whether 
for clothing closets, crafts nooks, or the pantry. 
Before-and-after makeovers illustrate a variety of 
closet solutions for bedrooms, home offices, 
pantries, craft centers and more. Step-by-step 
photos and illustrations help you complete your i 
very own smart closet. ' 


$14.95, 128 pages 
Available at your favorite bookseller 


or visit us online at ; 


www.sunsetbooks.com. i 

















Blae ice cleared 


We make installing a spiral straightforward. 


INCINOLET 


am aGe tt Om NG Inia y.Ui in em LO) a ab) 


Enjoy the 
convenience, 
cleanliness of 
INCINOLET in your 
cabin, home, or boat. 


INCINOLET incinerates_ 
waste to clean ash, 
only electricity needed — 120 or 240 volts. 


~_ INCINOLET - stainless steel, American 
made for years of satisfaction. 

















ft -, | | 
om OTe Ea ip) era 


TO ; fet } Fok fen 


eras *1575 


ST aay Og 
3'6" to 7'0" es Se ata 
Call 1-800-527-5551 www.incinolet.com | Ml Uric" © yr ne 
ays ae) BY 


Ee La eEy 21) The best Sect quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800-523 Fs 7 42 7 Ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 





4 eDiameters 
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SILVER SHOP 


missing a 
» Piece? 


Sterling Silver 
Replacement Service 














Installation Video featuring 
“The Furniture Guys” 























Flatware 

Baby * Barware 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 a Reise aera 
www.beverlybremer.com EOE eead 
3164 Peachtree Road N.E. * Atlanta, GA 30305 








The Leading Manufacturer of Spiral Stair Kits® 


©2003 The Iron Shop 





Concept I Fan 
by Minka Aire 


Gel Pro Chef’s Mats 


Love to cook, but hate hard kitchen 
floors? As seen on HGTV'’s “I Want 

That!”, Gel Pro Chef’s Mats are filled 

with a soft gel that makes standing on 

even the hardest kitchen floor a pleasure. 
These innovative kitchen floor mats are 
scientifically engineered to absorb shock 
and reduce pain-causing pressure. 








Fans far from ordinary. 


@ Lumens.com 


LIGHT + LIVING 
877445.4486 

















TOM TAT MCR STL Molla Ce 
Gel Pro Chef’s Mats have a beautiful woven 


leather look in a stain-resistant and easy to clean 
material. Gel Pro Chef’s Mats feature a bacterial 
killing additive to eliminate mold and mildew while 
a non-slip bottom keeps your kitchen floor mat 
from migrating. Gel Pro Chef’s Mats make a great 
gift for any cook, especially those with back pain, 
foot pain or arthritis. Available in six great colors 
including: Black, Truffle, Chestnut, Hazelnut, 
Khaki and Coquina. In two functional sizes: 
20" x 36" and 20" x 72". Made in USA. Order 

















LINWOOD 


custom homes 


Exceptional Quality Nationwide 
Post and Beam, Timber Frame, and Log 


888-546-9663 © www.linwoodhomes.com 


} lo advertise in Th 


yours today! Call 1-866-GEL-MATS (435-6287) or 
visit www.letsgel.com. 
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Exterior Cast Fireplaces 
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A RELAXING 
BLEND 
Beautiful hand 
selected cedar, still 
water and a gentle 
warming fire in your 
Snorkel stove are 
you'll need to enjoy a 
relaxing soak, gazing ee 
at the evening stars in your Snorkel Hot Tub. 
Affordable hot tubbing can become an every night pleasure. 
Once you have your tub...the evening stars are free! 


Call for FREE information. 


HelloSunshineCA.com 





HH SHARP 


solar electricity 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU075D 
4216 6th Avenue S. ¢ Seattle, WA 98108 « 








Free 168-page catalog 2@ Over 4,000 Items! 


| . 
|| | Seeds, Fertilizers, Weed & Pest Control, Irrigation, Quality Tools & Greenhouses 
Peaceful 
| s 
OF (@) ry 
Farm&Garin Supply” = GrowOrganic.com 


Grow organic...for life! 











Moving? 
Avoid interrupted service. Notify us eight weeks before moving. 
Send your Sunset address label, new address and moving date to P. 
O. Box 62406, Tampa, FL 33662-4068, Attn: Change of Address. 


Hh eC 
230 Portage Ave, Palo Alto, CA 94306 


Elegant & Luxurious 650.494.9020 7 
Precast Concrete Decking www. TheTeakPatio.com al 


Innovative. Durable. 
Non-Combustible. 





Factory outlet pricing on outdoor teak 4 
furniture of the absolute highest quality. | 


the f eak Patio 


where quality is affordable 





| | P i Finally, a stylish alternative to wood INSIDE 
| a VC CTOM MORN MULOM ROC INFORMATION 
Free! The new Consumer Information 
oF gl gin Catalog of over 200 helpful Federal publications. ||| 
||} se aac cacoaehastae Write: CONSUMER INFORMATION CENTER, 
| Sei me OM OSL U DEPT. E., PUEBLO, COLORADO 81009 
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GARDEN & OUTDOOR LIVING DIRECTORY __ 


@ee0e00e000000000000080 
® REDWOOD or ALUMINUM ® 


e e 
°e GREENHOUSES e 
© America’s BEST Values! . 


e GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 
BPS | a 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES @ 
@ 721 Richmond Ave.-S Oxnard, CA 93030 @ 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the © FastLane 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5176 


Visit www.endlesspools.com/5176 


ENTRIES 
¢Homee 
¢Gardene 
¢Driveway¢ 


Furniture - Fountains 
Lighting - Railings 


All Copper - All Custom 


P.O. Box 341 
Rough & Ready, CA 95975 
(530) 432-9598 


db@coppergardens.com 


LIGHT UP 
THE OUTDOORS 


Outdoor Gas Firepits 


< : ea 
cs en % 


* Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online 
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CLASSIFIEDS 


CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 
American Carpet Brokers 

CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth pines 
& hardwoods; crafted in widths from 4” to 
20”. We ship anywhere with installation 
& design options for any style home. 
Free portfolio. 866-595-9663. 
www.wideplankflooring.com 
CARPET BARN - Buy all major brands 
at wholesale. Largest selection of 
berbers in stock. 800-345-0478. 


www.carpetbarnusa.com 


CHINA / CRYSTAL / SILVER 


DISCERNING PET Lovers Wanted - 
Fine China for your cat or dog, Chillichow, 
Babuware and BabuForYou. 


www.BabuForPets.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 


Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


DRIP DEPOT Drip Irrigation made easy. 


Call today for your FREE Design Catalog. 


(877) 246-3747 www.dripdepot.com 


GIFT IDEAS Garden Notecards 
and Garden Diaries. 
www.gorgeousgardenscompany.com 


(530) 756-6094 


Healing, nongreasy HANDS™ mineral- 


™ 


moisture™ cream. Enter code SMF7 for 5% 


discount at www.awakeningskincare.com 


LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Find a 


landscape contractor in your area 
GAZEBOS 


Amish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 


www.AmishGazebos.com 
HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 


New Britain, CT 06050-0216 
INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 


great service, high quality. 
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MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 


service, low prices, freight included. 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


REAL ESTATE 


160 ACRES, Cabin barn, two sides national 


forest. Abundant big game. Huge views, 
tall pines, lush meadows, exceptionally 
priced. $560,000. Bob 719-686-8744, 
www.coloradolandcabins.com 
BITTERROOT VALLEY Spectacular 
riverfront and mountain cabins and 
homes. www.bitterrootcabins.com 
Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 

LAGUNA BEACH California 

fabulous homes. 
www.camoves.com/Suzanne.Cowdell 


949-310-9929. 


LAKE WENATCHEE, WA Waterfront cabin 


on USFS land. LIVE AUCTION S/19. 


www.CabinAuctions.com (206) 729-2739. 


OLD HOMESTEAD Bordering 

30,000 acres government land. 

Tall ponderosas snowcapped views. 
Bob, Native Sons Realty 719-686-8744. 


www.coloradolandcabins.com 


Oregonranches.com Your resource for 
country properties and ranch services in 
OREGON. 


PORT LUDLOW - ESCAPE to the 
Northwest’s Premier active retirement 


community. Coldwell Banker Forrest Aldrich 


800-428-9902, www.portludlowhome.com 


Salida, Colorado - Rare Riverfront 
Homesites! $159k-$199k Bryan, 
Land Properties 719-660-4240 
bryan@rockymountainprop.com 
SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 
www.naileesmith.com 

SEDONA, AZ. Luxury, Residential, 
Condos, Land. Phil and 

Terry DePasquale - Realtors (9 


www.sedonatownandcountry.com 


WATERFRONT HOME ON ACREAGE 
$975,000 Windermere Real Estate/ 

Port Townsend Washington. 
SusanMiller@olympus.net 800-776-9344. 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


VACATION RENTALS 


CALIFORNIA 


BODEGA BAY - SONOMA COAST 
Beautiful Coastal Properties 707-875-2955 


www. hideawayvacationrentals.net 


CATALINA ISLAND - Your quick getaway 
for all seasons. Catalina Island Vacation 
Rentals. 866-522-8254 
www.catalinavacations.com 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, WIFI, 
DSL, sauna/hot tub. 866-466-7000 


www.MammothCreekInn.com 


SEQUOIA NATIONAL PARK! 

Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.com 
1-800-793-7309. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 

559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals, Condos 
& Homes, 1-800-799-KONA (5662), 
makereservations@konarentals.com_ 


www.konarentals.com 





1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts 


Visit www.trykona.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555. 

KAUAI BY THE SEA homes & condos 
isLandwide. $60 to $1000 daily. 800-767-4707. 
http://www.prosserrealty.net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 80ohawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 

MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 


www.mauicondovacation.com 





MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com | if 


MAUI BEACHFRONT Condo. 2BR. | 
Spectacular. $195-$245/night. Owner | 
888-757-8780. WWW.mauicondo.org | 
MAUI KAPALUA Luxury 2BR/2BA | 
Fabulous View. Best Beach. 

Owner Rates. www.kapaluavacation.com 
1-800-332-5358. 

MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748. | 
www.uniktavacations.com / 
MAUI OCEANFRONT CONDOS i, 20/3 | i" 
bedrooms from $140. Owner Direct } 
800-733-3603 www.gilvv.com 
NORTH SHORE, OAHU private 

beachfront home. Sand, surf, sunsets. as 
email ROHANA@hawaii.rr.com Be 
(808) 737-1300. 





OAHU, BEACHFRONT Historic Lava a 
rock home. 3BR/3BA $2905/WK, | 
$8025/MO. 808-261-4422, 808-261-0448, 





www.halepohaku.com 


OAHU/NORTH SHORE Furnished 


Condos. Golf - Tennis - Beaches. 







Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 


WALLOWA LAKE private homes 
with private lake access. 
www.wallowalakevacationrentals.com 


800-709-2039. 


Pe tail | 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 } 


www.rfrv.com 


2007 SUNSET CLASSIFIEDS rate is 4 ' 
$26.84 perword,10word minimum.  —_—_| 
$24.74 for30rmoreissue placement. __ 
Copy subject to publisher’s approval 

and editing for consistency. aii 
Media People, Inc. and Sunset Magazine 

are not responsible for typographical 

errors or response. Prepayment is . thy ay 
required for all ads. For rates and 
order form, call Jada Jackson at 
MEDIA PEOPLE, INC., 800-542-5585, 
203-853-2911, Fax: 203-853-2966, OLE 
email: jjackson@mediapeople.com i 
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... gone when you don't. 






tractable Screens are there 
a do it. We can help” 


you need them... 





will change the way you view screen doors. 





The Sunset view 















Giada De Laurentiis, 
| preparing for a party. 
BELOW Cabernet 
| grapes at Moraga 
| Vineyards, one of 
L.A.’s few wineries. 
TOP RIGHT The Santa 
Monica Farmers’ 
Markets 





Her new book It’s called Everyday Pasta, 
and it’s a book I always wanted to write. 
Before World War II, my family had a pasta 
factory in Naples, Italy. My grandfather, 
Dino De Laurentiis, sold pasta. Even after 
he went to work as an actor and thenasa 
producer, he still made pasta. The book 
has recipes he made with me, plus things 

I came up with on my own—newer, easier 
recipes. 

Making great pasta You need lots of 
salted water—the pasta needs to be able 
to swim. I like to pull my pasta out and let 
it finish cooking in the saucepan, so it 
catches the flavor of the sauce. 

Cooking for Mother’s Day I love to start 
with a Bellini bar. Take a bottle of prosecco 
(sparkling wine) and then purée blueber- 
ries and strawberries and peaches and put 
them into three little pitchers. I also do | 
this breakfast scramble: eggs, orzo pasta, | 
pancetta, and fresh asparagus. 

Food shopping I go to the Santa Monica 
Farmers’ Market on Wednesdays—that’s 
the best produce day. For seafood, I like 
Santa Monica Seafood. For meat, 
honestly, when I need to buy in bulk, I go 
to Costco. They have great meat. 

On wine For California wines, my favorite 
is from right here: Tom and Ruth Jones’s 
Moraga Vineyards in Bel-Air. They make a © 
red wine that’s an 80 percent Cabernet J 
and 20 percent Merlot blend—it’s 
wonderful. 

Weeknight dinner One of my favorites is 
orecchiette (“little ears”) pasta. I cook the 
pasta, toss it with fresh mixed greens and 
olive oil, crumble goat cheese over it. 
That’s it—I have my carbs, my green 
vegetables, and my protein. 
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Giada De Laurentiis’s newest book is | 
Everyday Pasta (Clarkson Potter, 2007; $33): 
Her television show, Everyday Italian, . | 
appears on the Food Network. Visit www. jf 
giadadelaurentiis.com for more info. m 
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Pella’ Entry Doors. - 
Beautiful and low maintenance vig 
are no longer mutually exclusive. 


sa + 
; te 
— y —< o 


oe 
PROTECTION - Only Pella offers 
the exclusive AdvantagePlus™ 
protection system featuring 
low-maintenance EnduraClad’ 
exterior frames, aluminum brick- 
mould, as well as our patented 
rot-free design’ for the high per- 
formance you expect from Pella: 








DOOR STYLES - Our low-maintenance 
Lilel-1e4 ma) aye ole e Melt an (elem UT 
warm, rich look of wood with 

the choice of mahogany, oak, fir or 
smooth surface grain options. 
All available in a variety of stain 
and paint colors. 





iw 


GLASS OPTIONS - Choose from 

z our exclusive decorative glass 

Hh j patterns. Add sidelights anda 
Hi transom to turn the heads of all 
your neighbors. At Pella, we say 
why make a door when you can 
inate) Como] am-1alee-1ale-¥4 








-800-71-PELLA pella.com 
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THE 2007 VOLVO C70 Ary. 
THE WORLD'S FIRST FOUR-SEAT CONVERTIBLE WITH A THREE-PIECE RETRACTABLE Srey At 
HARDTOP. EXPERIENCE IT AT VOLVOCARS.US Ue 
STARTING AT $39,090? Volvo. for life =r 
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NEW CHEVY SUBURBAN ev interior with available features like power-release fold and tumb sé 
Plus, standard OnStar with one-year Safe & Sound Plan‘ And now Suburban® is backed by the GM® 100,000 m: 
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. Go to chevy.com 
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hevy™ Suburban. That’s An American Revoluti 


lew Camera system, and head-curtain side air bags in all rows 
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2 You know, life’s bare necessities. 














Take off your shoes and come outside. 
Life just feels better on Trex? 


We designed Trex decking and railing to fit perfectly in your 


backyard. And your lifestyle. Nothing else even comes close. 


eae GOODBYE WOOD HASSLES. = 
Trex willneverrotor warp. And you'llnever have tosandor stain 
Trex. We've taken the rich beauty of wood and left behind all 


the splinters. You won't miss them and neither will your bare feet. 


=a | WHY SETTLE FOR ANYTHING LESS? © =———— 
There are many imitators. But there’s only one Trex. We specially 
designed Trex to deliver a natural look and comfortable feel that 
no composite product can match. All with the widest range 
of distinctive colors, textures and styles to choose from. And 


remember: nothing completes a Trex deck like Trex railing. 


DECKING RAILING 





== _— A BETTER LIFETIME VALUE. ——\——— 
Only Trex has been proven to perform for years to come. Because 
it requires so little maintenance, Trex makes for a better value over 
the life of your deck purchase. We're so confident in the durable 
beauty of Trex, we've backed it with our 25-Year Limited Warranty. 


So step outside, kick off your shoes and make yourself at home. 


How outdoor living should feel’ 


For plenty of great design ideas and style options, 
visit www.trex.com today. Or call 1-800-BUY-TREX, ext.1343. 



































































































































Hang up the cell phone. 


South America is calling. 


PRINCESS® TAKES YOU TO RIO DE JANE; 
AND ALL THE BEST OF SOUTH AMERI 
OB lassie Omri eta Cm Cee rum ate t cme wees 
South America cruise will make it a thrilling reality. From the t_ 
of Brazil to the glaciers of Antarctica, you'll be treated to one ul 


experience after another. Enter the Amazon and explore the w 


See your travel agent Call 1.800.PRING E 


i 
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£ Cape Horn. Marvel as penguins march around the Falkland Islands. eae ass 


a taste of Brazil in sensational Rio de Janeiro. Or enjoy boutique — es ee 
ping on the streets of Buenos Aires. Princess has the newest and PRINCESS oa) if S a S 


st ships in the region and a variety of itineraries to choose from. Make escape completely: 
wate Ment oulaea om sre Mvmt ica tre:t Lee § 


ew Zealand « Panama Canal « Russia » South America » Tabiti 


t uv Pabst -com ©2007 Princess Cruises. Ships of Bermudan Leon 
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CONFESSIONS FROM 


THE KITCHEN 


“WE HAVE A LIVING ROOM, 


| THINK. 








But your dinner guests never seem 

to be in there. After all, your kitchen 

is so beautiful that it’s hard to get 
people to leave. There’s a GE Profile 
convection double wall oven for even 
baking and roasting and to help cook 
the perfect meal. And there’s a 
built-in gas cooktop with an innovative 
two-in-one burner design for rapid 
boiling or gentle simmering, depending 
on your party needs. Then, there’s a 
stunning side-by-side stainless steel 
refrigerator with contoured doors and 
sleek, trimless dispenser. And with the 
SmartDispense™ dishwasher, you fill 
it with a bottle of detergent once and 
you're set for up to two months. The 


living room just can’t compete. 


Learn more and share your confession 
at gekitchenconfessions.com 
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} | Eager to surpass perfection, we to 
| our Original Latin-inspired blend: 
|| of caramel and sweet cream ar 
| added a touch of the world’s finest 
i cinnamon. Surely your sweet toc 


will dance the rumba with delight 






New Haagen-Dazs* Cinname 





Dulce de Leche Ice Cream 
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114 | Outdoor dining spaces 

A candlelit patio or deck isa 
dreamy spot for summer meals 
720 | Wild Alaska Ten days 
amid the wonders of Southeast 
Alaska make the biggest 
summer vacation of your life 
728 | The art of barbecue 

Easy techniques behind perfect 
grilled skirt steak, sage-rubbed 
pork tenderloin, and succulent, 
slow-cooked pulled pork 

134 | At home with nature 

A contemporary house opens 
to its rural setting and fulfills a 
family’s dream of country living 


134 oe ad 

Home and pooltake 

LENE Ul-0-1-8 ot 1-1 
open-space views near 
prlehieltc ms 


12 | FROM THE EDITOR 
17 | WEB EXCLUSIVES 
18 | READER LETTERS 
21| JUNE IN THE WEST Our 
favorite ideas for the month, 
including celebrating Santa 
Cruz’s boardwalk, a garden 
hotel in Cambria, great shops 
for water features, ways to 
savor tomatillos, and more 

138 | THE NEXT FRONTIER 

The rise of West Coast Riesling 
166 | RESOURCES 

169 | THE DIRECTORY 

178 | THE SUNSET VIEW 

Diane Keaton on saving a Frank 
Lloyd Wright masterpiece 


BACKYARD DINING page 114 
SIERRA GETAWAY page 30 
GRILLED PORK TENDERLOIN 
page 130 


LANDSCAPING WITH GRAVEL Z 2 


page 84 
FAVORITE SUMMER 
SIDE DISHES page 160 


ON OUR COVER Dinner tastes 
even better in the shade of a 
pepper tree (see page 114). 
Photograph by Thomas J. Story 
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30 | GETAWAY Discover majes- 
tic, dramatically diverse Kings 
Canyon. It’s California’s secret, 
uncrowded national park 

38 | TOP 10 Best spots around 
the West to enjoy seafood 
along with a seaside view 

42 | NORTHERN CALIFORNIA 
DAY TRIP Pizza, books, anda 
wild canyon in San Francisco’s 
Glen Park neighborhood 

44 | SMALL TOWN Nature 
lovers meet fans of art and jazz 
in Idyllwild, in the mountains 
east of Los Angeles 

48 | WEEKEND Our driving 
guide to the very best of the 
Napa Valley 

56 | IN THE CITY The Rio 
Grande and its surrounding 
forest offer an oasis in the 
middle of Albuquerque’s desert 
61 | TRUE WEST Catch rose 
fever this month in Portland, 
at a citywide festival and the 
country’s largest rose show 

62 | TIPS & TRIPS [hings to do 
in Northern California 

64 | POSTCARD Seattle’s Pike 
Place Market is the real deal 
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67 | DESIGN How to use vivid 
bougainvilleas in landscape 
or in containers, plus our 

15 favorite varieties to grow 
72 | BEFORE & AFTER Patio 
and plantings replace an 
unwanted pool to create a 
family-friendly backyard 

78 | NORTHERN CALIFORNIA 
STYLE Wildlife-friendly 
landscape 

81 | ESSENTIALS Five reliable 
flowers to plant now 

82 | SMALL SPACE How to 
make a tiny city garden feel 
larger 

84 | SOLUTION Use versatile, 
easy-to-install gravel for paths 
and patios 

88 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in June 





93 | DECORATING An updated 
cottage connects the past to 
the present with innovative 
color, recycled materials, anda 
collection of well-loved objects 
100 | BEFORE & AFTER Farm- 
house style warms a contem- 
porary remodeled kitchen 

104 | SOLUTION Tips for 
turning a bulky hot tub into a 
backyard showpiece 

108 | PROJECT Make a planter 
bench: Build a wood top and 
add ceramic pots for legs 

110 | MATERIALS Brightly 
colored plaster creates a 
dynamic shower space 

112 | MARKETPLACE Fresh 
ideas for outdoor decor 





145 | FIELD TRIP Savor the 
special flavor of Blenheim 
apricots in biscotti, a sweet 
crisp, and with savory grilled 
lamb or poached halibut 

150 | READER RECIPES [ested 
in Sunset’s kitchen: Raspberry 
cream tart, spicy stuffed meat- 
balls, hummus deviled eggs, 
and arugula avocado salad 
154 | 3 ways Shrimp with rich 
polenta, on herb-infused orzo, 
orina light stir-fry 

160 | NEW CLASSICS Barbecue 
side dishes: creamy slaw, 
baked beans, and corn pudding 
162 | WEEKNIGHT Quick, 
no-fuss frittata 

164 | WINE GUIDE Wine-list 
advice, plus our picks for what 
to pair with barbecue 
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loted the best, again and again and again. 

€ award-winning Subaru Forester. With road-gripping All-Wheel Drive standard, the highest 
Dssible crash test ratings; and more awards than any other small SUV,** it never fails to impress. 
ady for your life. It’s what makes a Subaru, a Subaru. 








SUBARU. 








2003-2005 (node! years! Subaru Forester tanked the highest by having th 
‘ Forester.2 5xX.imiodels only. International Engine of the Yearapplies to 
pert reviewers mm Ca ssociation with DriversEd.com: “Government frontal and side 
smént Program a v for more detail. IIHS Top Safety Pick includes the 2007 Forester Sports XP with available V 
1d Driver (5 Be ), Edmun on (Editors Most Wanted) and R.L. Polk & Co. (Polk Automotive Loyalty Awards: 
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MY FIRST DATE with Alaska was last October, and I’ve had a 
crush on the state ever since. 

I was asked to speak at a tourism industry conference in 
Valdez and flew up. But I got only as far as Anchorage when 
a massive rainstorm grounded the small planes there. So I 
jumped aboard an RV with five others traveling to the confer- 
ence. These were typical Alaskans: self-reliant, optimistic, and 
energetic even as we faced a seven-hour trip in harrowing 
weather. They happily pointed out glaciers, moose, and other 
roadside attractions as the RV swayed in the wind and rain. 
When night fell, the highway grew more treacherous. Thank- 
fully, we arrived safely around midnight. 

When the next day dawned, I glimpsed the immensity of 
the landscape and realized just how little of it I had crossed. 
I met guides and hotel owners, cruise-ship marketers and park 


rangers, all with a boundless love for Alaska and their business. 


It was infectious, and soon I was dreaming of traveling to Fair- 
banks to see the Northern Lights, hoping to catch a helicopter 


- tour in Skagway, even talking myself into a kayaking trip in 


Prince William Sound. Alaska had never been on my must-see 
list before, but now I was falling in love with the wild frontier, 
not to mention the fresh halibut and friendly people. When 

I had to leave after just three days, I vowed to return someday 
for a real vacation. 

Editor-at-large Peter Fish has the same affection and awe 
for the state; the story of his journey to Southeast Alaska 
begins on page 120. Though he has toured the entire West 
and knows it better than anyone I’ve ever met, Alaska’s heart- 
stopping geography and wildlife still have the power to move 
him like no other place. 

As we grow more aware of the fragility of our greatest 
natural wonders and resources, I have no doubt that Alaska’s 
attraction as a summer destination that can both teach and 
inspire will surely grow as well. I, for one, am returning for a 
second date this month—TI'll be taking that kayaking trip 
around the glaciers. 


Katie 


Katie Tamony, Editor-in-chief 
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Discover 
younger- 
looking eyes. 


New AVEENO” 
POSITIVELY RADIANT” 
Eye Brightening Cream 
is clinically shown to 
revitalize eyes. 


The exclusive AVEENO® 
ACTIVE NATURALS™ formula 
with soy smoothes fine lines and 
visibly reduces puffiness, while 
natural light diffusers brighten 


eyes for a younger, fresher look. 
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ACTIVE NATURALS™ i 
Positively Radiant® 
EYE BRIGHTENING 
CREAM 
Clinically shown to 
revitalize eyes 


with natural soy 
and light diffusers 


& 





Aveeno 


ACTIVE NATURALSwm 


Discover nature’s secret for 
brighter, younger-looking eyes. 


~  www.aveeno.com 
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Five elements of radiance. 
I One daily moisturizer. 











AVEENO? is clinically proven to improve skin’s radiance 
while providing superior daily sun protection. 


RR 


5 clinical elements of radiance 


Only POSITIVELY RADIANT® Daily Moisturizer with SPF 30 


clarity has an exclusive Total Soy Complex and has been recognized 


brown to) Keyeel ATS 


by dermatologists to improve on the five clinical elements of 
roughness 


radiance — fine lines, brown spots, clarity, blotchiness and roughness. 
And the advanced ACTIVE PHOTOBARRIER COMPLEX™ 
provides long-lasting protection against the sun's harmful 
UVA and UVB rays. For your healthiest, most radiant skin. 


} Dermatologists recognize AVEENO® for its ability 
_ to improve on the 5 clinical elements of radiance. 










Aveeno. 


ACTIVE NATURALS« | 


Positively Radiant® 
DAILY MOISTURIZER 


. Aveeno. — 


ACTIVE NATURALS@ evens tone & texture 


with 
active photobarrier complex 
and total soy 


For more about the science behind ACTIVE NATURALS® visit www.aveeno.com 


Discover nature’s secret for healthy, radiant skin. 
















































































Simplicity is knowing your children inside out. BH 4 LI PS ie 


Philips Pediatric Ultrasound uses non-invasive 3D technology : 


to capture every beat of a baby’s heart for a crystal clear diagnosis. sense and simplicity . 
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Want to know more about your health & wellbeing? Visit: www.philips.com/simplici 
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Day OF THE DAD Make 
/Father’s Day delicious with 
|Blueberry—Cream Cheese 

C offee Cake in the morning 
jand a deli-style picnic for 
lunch. Or bring him a minty 
Imojito and the burger of his 








e this month 


dreams. www.sunset.com/dad 


THE BEST WAY TO WATER 
Installing a dripline is easier 


than you think, and it’s a 


great way to conserve water. 
Get our easy how-to. www. 


sunset.com/drip 


his month on Sunset.com 


Cooking and eating outside 
becomes sublime when warm 
days stretch longer into balmy 
evenings. Make it even better 
with an outdoor kitchen that has 
just the right extras to fit the 
way you cook and entertain. 
What would be on your wish list: 
pizza oven, fireplace, built-in 
wok? Our three designs offer 
inspiration for nearly any 
budget, from a barbecue station 
you can build yourself to an 
elaborate stone pavilion 
complete with fridge, pantry, 
and sauna for eight. www.sunset. 
com/outdoorkitchens 


The buzz Have you already built an outdoor 
kitchen, or are you still thinking about retiring the 
old hibachi? Share your pictures, post a question, 
and get ideas in our community forums. Go to www.sunset. 
som/community and scroll to the “Outdoor Living” link. 


SHOWING ROSES Go beyond 
bouquets with seven Inven- 
tive ways to display the 
perfect blossoms of summer. 
Click through our gallery 

of ideas. www.sunset.com/ 
showroses 








Your guide to Sunset 






NORTHW 
(INCLUDES 
ALASKAA 


ROCKY 
MOUNTAIN 
NORTH 

CALIFO 


SOUTH 
CALIFOR 
(INCLUDES 


HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: OVer $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 169). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You’ll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 
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TRANE CleanEffects™ 








As aseven-year resident of Carmel 
Valley, I have to agree with your 
conclusions (April, page 30): It’s 
beautiful and a great place to live. 
Carmel Valley Village is a sweet little 
spot that is forgotten even by the 
residents of Carmel-by-the-Sea, but 
that works for us. One of my favorite 
places to go in the village, especially in 
the morning, is the Wild Goose Bakery 
Café (5; 831/659-5052), a local coffee shop 
with great pastries where you will meet | 
(conversation is free and easy) farmers, 
contractors, ranchers, winemakers, retirees, teachers, 
artists, songwriters, and students. When you come, bring 
your dog and tie him up outside. Villagers are dog lovers, 
and you will find strangers petting and giving him treats as 
they come in or pass by. The meeting will expose and 


confirm the lifestyle, charm, and beauty of the valley. 
Ben Barrera, Carmel Valley, ca 
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membering abalone 

The Abalone Renaissance” (April, page 
727) brought back wonderful memories. 
Tam a native Californian who now lives in 
Washington, but when I was a girl my dad 
would take me to Laguna Beach to pry 
abalone off the rocks at low tide. He knew 
just how to make them let loose of their 
shells, and we dined on lovely abalone 
‘steaks and bisque. There were also scallops 


In fall 1946, five us went to Point Arena, 
California, for abalone. The procedure was 
to get into the water and feel under rocks 
for abalone, then insert a pry bar to sepa- 
fate the prey from its hiding place. You had 
to be careful. If not, Mr. Abalone could have 

areal hold of your fingers. We harvested 

for two days, sending each day’s catch 

back to San Francisco via Greyhound bus. 
cb You use the phrase “the world’s tastiest 


, 


P 


mollusk” in your introduction; you are not 
even close to a fitting description. There is 
nothing better from the sea. 

Jerry Poore, Noblesville, IN 


At Carlsbad Aquafarm, we are also growing 
abalone for the purpose of reintroducing 
them to the Pacific Coast and for the sea- 
food marketplace. Hopefully all our pooled 
efforts will allow abalone to flourish again 
in our oceans and at the same time discour- 
age poachers from taking them illegally. 
John Davis 

Carlsbad Aquafarm, Carlsbad, ca 


Places preserved 

Friends of the Tualatin River National Wild- 
life Refuge were surprised to learn that the 
refuge they’d been supporting for 10+ 
years was recognized by Sunset as one of 
10 preserved paradises of the American 
West (www.sunset.com/paradise). We hope 
that you will continue to watch our refuge, 
as more is yet to come: In October, we will 


ET 
cn 


dedicate a visitor center; and, most signifi- 
cantly, U.S. Fish & Wildlife Service has 
approved the addition of 4,310 acres to the 
refuge (see wwwfws.gov/tualatinriver). 
Norman Penner 

Friends of the Refuge, Sherwood, or 


Honoring Eichler 

Your readers may be unaware that some- 
thing beyond the distinctive design of his 
houses (see “Open to the Outdoors,” April, 
page 83) distinguished Joseph Eichler from 
other developers of the post-WWII boom 
years: Eichler did not include the restrictive 
covenants common to other housing tracts 
of the period, covenants that excluded, for 
example, persons of “African or Oriental 
origins.” In other words, Joseph Eichler 
was aman of principle; his aesthetic was 
consciously inclusive rather than exclusive. 
Deborah S. Bundy, Lopez Island, wa 


WE LOVE TO HEAR FROM READERS. 
Please see “Get in Touch,” page 17. 







































































Is and manufacturing. It’s how we ensure that 
ne Weber way for over 50 


feber is America’s best-loved grill, text the word “LOVE” to 35350 or visit weber.com. 
f happy Weber? grill owners what they think... et ready to feel the love. 











est place 


iudy and glorious, the Santa Cruz Beach Boardwalk rises along- 
ide Monterey Bay like something out of a summer daydream. 
When promoter Fred Swanton opened the 4/2-mile-long amuse- 
ment park 100 years ago this month, he wowed visitors with 
“state-of-the-art entertainment: a casino, a dance hall, and an 
ndoor swimming pool guarded by a giant statue of King Neptune. 
Later would come the thrill rides: a “human roulette wheel” 

P (gone, alas), a whimsical carousel, and the Giant Dipper 

3 (pictured), the incomparable wooden roller coaster that opened 
in1924 as—in the words of its designer—a “combination earth- 
quake, balloon ascension, and aero plane ride.” 

This summer, the beach boardwalk marks its centennial with 
events like a June 16 fireworks show and the publication of an 
illustrated tribute, The Santa Cruz Beach Boardwalk: A Century by 
the Sea (Ten Speed Press, 2007; $19). But the best things about the 
boardwalk are the perennial pleasures—sunshine and sea 
breezes, caramel corn and cotton candy, the grab for the carou- 
sel’s steel ring. And the rickety rise and plunge on the Giant 
Dipper, shooting you and your pulse rate into the sky. www.beach 
boardwalk.com or 831/423-5590. 


In the Wes: 
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the kind of garden you could have if you had 5 ac 
native head gardener roel eed up ideas, plus 2 crew 
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Ditch the guidebook with the new GaperGuide. Drive 
auswhere along the 400 miles of roads through Grand 
Teton and Yellowstone National Parks, and the GPS 
dashboard unit plays a corresponding recording about 
geology and history. $35 per day; www.gaperguide.com 


Think of it as the RV equivalent of the 
iPod. Colorful and sassy, the Dutchmen 
T@B trailer is a mod makeover of the 
stodgy recreational vehicle. Exteriors 
come in eye-candy hues like aqua and 
orange; interiors are bright and breezy, 
with blond beech cabinets and lounge 


The T@B’s ceiling is soaring by tear- 
drop-shaped trailer standards—with 
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_ canyons, and desert skies that go o 
for miles. Jun 1—Aug 12 (closed Mon— 


cushions upholstered in 1950s patterns. 





With a black Stetson on his head, 
cowboy boots on his feet, and a cig 
dangling from his mouth, Maynard 
Dixon was as much a Western icon as - 
his artwork. Perhaps no artist better : 
embodies the independent spirit of the 
American West. Atthe Pasadena 
Museum of California Art, Maynard 
Dixon: Masterpieces from Brigham You 
University and Private Collections 
features 108 of the early-20th-centur 
artist’s illustrations, paintings, and 
drawings, including 12 classic covers 
that he did for Sunset magazine and 
several works never seen before by 
the public. The collection highlights 
Dixon’s Western imagery: rugged 
rodeo cowboys, wild mustangs on th 
open plains, shadows on craggy 




























































Tue); $6; 490 E. Union St., Pasadena; 
www.pmcaonline.org or 626/568-3665. 


an interior height of nearly 6 feet, it | 
keeps all but the tallest travelers from ! 
crouching. And since the Euro-designe: | 

frame is 30 percent lighter than your | : 
average camper, towing this cute little bi 
tagalong doesn’t demand an auxiliary [iRy. 
gas tank: At less than 2,000 pounds, |i 
the T@B is easily pulled by afull-size [ied 
sedan. From $11,000; www.tab-rv.com or ul 


574/534-1224 for dealers. | 




















































































ALL-NEW VOLVO S80. Vo. fort 


gnsider life the greatest luxury, you'll want a luxury car that makes protecting life its first priority. The 
folvo S80 does exactly that with new Pre-Emptive Technologies that can actually detect dangerous 
before they happen. These world-firsts ensure that for people both inside and outside the car, 

fy of life calmly goes on. And with the power of an available 311-hp V8 and elegant Scand -avian 
ine driver experiences a perfectly struck balance of performance and luxury. 

OULD YOU GIVE A VOLVO TO? The all-new Volvo S80, starting at $38,705° 








volvocars.us 


§ not include destination charge. Taxes, title and registration fees extra. Car shown with optional equipment at additional cost. See your authorized Volvo retailer for complete details, 
Wo Cars of North America, LLC. The Iron Mark and “Volvo. for life” are registered trademarks of Volvo, Always remember to wear your seat belt. 
































Champion bloomer 


How could one little plant pump out so many flow- 
ers? Turns out it’s in the genes: This pink echeveria 
from BloomRite was bred to put on a show that can 
last up to four weeks. Afterward, the charming 
little 4-inch-wide succulent lives happily outdoors 


in Sunset climate zonés 8, 9, and 12-24. 


Indoors, display pink echeveria in bright light. 
Outside, set it in full sun (introduce gradually), part 
shade in hot climates. Leaves acquire a burgundy 





LOS ANGELES 


Garden Temple 
Specializes in hand- 
chiseled fountains of 
granite, limestone, and 
marble from India, 
Vietnam, Indonesia, 
and Guatemala. 13055 
Ventura Blvd., Studio 
City; www.gardentemple 
com or 818/783-0079 
(Web and phone orders). 
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SANTA FE 

Stone Forest Hand- 
carved granite and 
basalt fountains in 
simple, timeless forms, 
plus stone basins for 
smaller gardens. Closed 
Sun; 213 S. St. Francis Dr.; 
www.stoneforest.com or 
505/986-8883 (phone 
orders} 





Favorite lightweight pots 
Forget those generic-looking plastic pots— 
lightweight planters now come in better colors, 
sturdier materials, and more refined styles. a 
Our favorites, listed below, provide the look of 
concrete, clay, and hefty metal without the weight. f 
Neometrics square | 
metal planter in black J 
copper ($37 for 9-in. pot; 
PlantContainers.com, 
www.plantcontainers. 
com or 866/342-3330) 








Quarry polyresin pot ($250 for 7- by 21-in. pot; 
Arizona Pottery, www.arizonapottery.com or 
800/420-1808) 


Madison polyethylene : 
planter in weathered 
willow (special order, 
$68 for 16-in. pot; 
SummerWinds Garden 
Centers, http://shop. 
summerwindsgc.com 
or 877/735-7664) 








Strata fiberglass window box in old iron ($80 
for 8- by 19-in. window box; PlantContainers.com, 
www.plantcontainers.com or 866/342-3330) 


Aromatic ‘Kieffer’ lime (or kaffir lime) leaves add 
flavor to curries, soups, and stir-fries. Grow your | 
own tree and harvest them fresh. Order from Four | 
Winds Growers ($22-$39; www.fourwindsgrowers.. 
com; ships to all Western states except Arizona). | 
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SONOMA 

A New Leaf Gallery 
Limited-series foun- 
tains of bronze, stone, 
stainless steel, and 
ceramic from noted 
artists. In the Corner- 
stone Place complex, 
23588 Arnold Dr./State 
121; www.sculpturesite. 
com or 707/933-1300 
(Web and phone orders). 


TACOMA, WA Storie Forel) 
Bamford + Bamford ‘ 
Pottery Make a one-of- 
a-kind recirculating 
fountain at this new 
24,000-square-foot 
indoor/outdoor show- 
room. 3007S. Huson St.; 
www.bambampots.com 


Or 253/272-7244. 


TUALATIN, OR 
Hughes Water 
Gardens Outdoor foun- 
tains, water plants, 
fish, and Victoria water 
lilies, as well as free 
pond- and waterfall- 
building classes. 25289 
S.W. Stafford Rd.; www. 
hugheswatergardens. 
com or 503/638-1709. 
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water use always a dry debate among a few? When ‘you strip it down, 
water conservation a responsibility for all? Thats why local author 
Prichett and publisher Todd Simmons want a more sustainable solution 


‘than the current plans to dam one of the last free-flowing rivers in Colorado. 


And they found many friends ready to take the plunge with them, 
More revealed at followyourfolly.com 























Modern canopy 


Call it sculpture with a purpose. Los Angeles designer Ilan Dei dreamed up this 
surprising outdoor room that rises from the end of a deck overlooking a canyon 
and the ocean in the coastal mountains near Santa Monica. The one-walled 
structure, which includes a dining space with a nearby buffet counter, frames views 
without blocking them. But the most dramatic feature is its shade—a thin metal 
framework with perforated metal screening that angles out and slightly upward. 
During the day, the white powder-coated roof almost acts as a sundial, casting a 
broad shadow onto the wall and deck below. Ilan Dei Studio, Venice, CA (www.ilan 
deistudio.com or 310/302-9222). 





Turn a wooden side table into an outdoor entertaining 


“Up until now, the only time you notice 
a drain is when it’s clogged,” says Mark 
Armstrong, cofounder of Seattle-based 
Iron Age Designs. The company’s 
decorative drain covers add unex- 
pected sculptural detailing to areas 
that are largely overlooked: standard- 
size “trench” or catch-basin drains 
typically found in patios and driveways 
or around swimming pools. Made of 
sand-cast iron from recycled engine 
blocks, the richly patterned covers 
slowly attain a handsome rust patina. 
One of our favorite designs is the 
foliage-patterned Locust, pictured 
here, which is well-suited for high- 
traffic areas. The company also makes 
tree grates and drain covers of recy- 
cled aluminum and silicon bronze. 


piece with a few coats of marine paint (the stuff used on Drain-cover prices vary by size: a 5-in. 


boats). Simply sand, tack, prime, and paint. Visit a 
marine-supply store for a selection of colors and 
varnishes; follow instructions specific to the brand. 


QUICK IDEA 
Outdoor chandelier 


Create an enchanting retreat in a corner of your 
yard with a chandelier you can make in an hour. 
All you need is a wire basket, a few jam jars, and 
some pretty crystals. 

Pick out a wire basket with a handle and a flat 
base. (We’ve seen them in home and garden shops, 
online auctions, and thrift stores.) Look for one 
designed to hold glassware or small pots—the 
built-in partitions will hold your jars in place. Then 
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trench drain cover is about $30 per linear 
foot; www.ironagegrates.com or 206/ 
276-0925. 


hang crystals from the base and top; if desired, 
loop two strands of glass beads across the bottom 





too. Seattle’s Swanky Nest (www.swankynest.com or | 


425/432-4893) has a great selection of baubles. 
Attach your chandelier to a patio roof or tree with 
a length of matching chain (or use a metal plant 
hanger). When you’re seated, it should float just 
above eye level. Pop tea lights or votives into the 
jars, and light the candles as dusk descends. 








Life is a treasure 
waiting to be discovered. 
Here’s the map. 
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At Trilogy, every day is an exploration, an inspiration and 
a discovery. It’s the way life was meant to be. 














Found in truly magnificent locations throughout the West, Trilogy offers 
many paths that will lead you toward revitalization and renewal. You'll discover 
new energy within yourself. And more opportunities to enjoy the life around you. 


Contact us today to set up a personal tour. Experience Trilogy and 
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Where dreams take flight. 





Caring since 1881 


TrilogyToday.com 
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or grilled chicken or fish. 
FRIED GREEN TOMATILLOS _ 
Bsr (a dcvast(a-mcelsarialtteymelion le) 
beaten egg, dredge in cornmeal 
seasoned with salt and pepper, 
and fry in hot oi until browned. 
Drain, sprinkle with salt, and 
serve warm. 


ety 
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Join the feast at the Story Road Tamale Festival in San 
Jose. The event adds a zacahuil—a 6-foot tamale that 
feeds 200—to the cultural attractions. 10—6 Jun 2; free; 


Emma Prusch Farm Park, 647 S. King Rd., San Jose; www. 
storyroadtamalefestival.org or 888/582-6253. 





Winery farmers’ market 


We’ve been known toleavethe = garden—which incorporates 
DeLoach Vineyards tasting biodynamic principles and 

room with an entire case of includes a chicken coop, barrels 
Maboroshi Pinot Noir. But this of culinary herbs, and a fountain 
summer, we'll gladly add sweet _ filled with brightly colored 

corn, succulent heirloom toma- _koi—is open by appointment.) 
toes, and farm-fresh eggs toour Look for peas, summer squash, 
list. On weekends from June to seven types of basil, and some 


October, the winery sets upa of the most luscious strawber- 
farmers’ market featuring ries you’ll ever taste. 10-4 Sat— 
produce from its /2-acre vegeta- Sun; 1791 Olivet Rd., Santa Rosa, 
ble and flower garden in the CA; www.deloachvineyards.com 
Russian River Valley. (The or 707/526-9111. 
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ping.” In How to Pick a Peach (Hough 
Mifflin, 2007; $27), Russ Parsons 
teaches us what to look for in produc 
whether at the farmers’ market or the — 
grocery store. The wonderfully written 
book is full of surprises, even for “4 
seasoned cooks, and includes more : 
than 100 recipes. We liked this perfect- 
for-June salad, adapted slightly from 
one in the book. You can make it ' 
several hours in advance—but don’t _ 
store it too long or the berries will 
soften and lose a bit of their brigh 
flavor. = 
Bring 14 cups water and 3/44 cup 
sugar to a boil. Cook just until clear, 2 
to 3 minutes. Let syrup cool very briefl 
then add 1/4 cup thinly sliced fresh b 
leaves. Set aside to steep and cool. 
Rinse and hull 2 lbs. strawberries and 
cut them into quarters (or sixths if ve 
large). With a small, sharp knife, cut 
ends off 4 navel oranges. Set 1 orange 
cut side down on a cutting board. 
Following its curve with the knife, slic 
off peel and white pith. Holding 
orange over a bowl to catch juice, cut 
between inner membranes and fruit to | 
release segments; drop segments into — 
bowl. Squeeze juice from membranes 
into bowl and discard membranes. | 
Repeat with remaining oranges. Add 
strawberries to oranges and pour bas 
syrup over fruit. Refrigerate at least 
30 minutes before serving. Makes _ 
8 servings. 


Ozone in the atmosphere: Healthy. 
Ozone in your home: Unhealthy. 


While naturally occurring ozone high above the earth protects us from the sun’s harmful UV 

radiation, ground-level ozone is bad news. In fact, according to the EPA, this man-made pollutant 

has been proven to aggravate asthma, reduce lung capacity and increase susceptibility to 
‘respiratory illnesses. So it’s nice to know you can trust Lennox™ Healthy Climate® products - 

to dramatically improve indoor air quality. And unlike competitors, they won't release harmful LENNOX » 
ozone into your home in the process. So why live with bad air? With Lennox your family can eee 
breathe a little easier. To learn more, call 1-800-9-LENNOX or visit Lennox.com. 
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canyon floor. 

... Five’hours north of Los Angeles, five 
south 6f San Francisco, an hour east of. 
SoM Reel EUnet ae 
California’s great secret: uncrowded Fe 
on a summer weekend, blessed with=“* 
dramatically diverse landscapes, and wr 
some of the best backcountry hiking 
anywhere. June here is still very thuch 
spring, with snowy white yuccas in bloom, 
riversiand waterfalls at their wildest, and 
dogwoods dotting meadows beneath 
giant sequoias. Pees 
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The Sierra’s standout drive 
The steeply curving 30-mile trip down into 
the canyon along the Kings Canyon Scenic 
Byway (State 180) is one of the most stun- 
ning in all of California. As you begin your 
descent, you feel as if you’re dropping off 
the crest of some Sierra roller coaster. The 
next hour and a half to the end of the road 
isa trip to remember—-vistas stretching SO 
miles or more, the junction of two giant 
rivers (the South and Middle Forks of the 
Kings), and, right now, the canyon’s yuccas. 
As California poppies are to the coast in 
spring, so are yuccas to the scrublands of 
the southern Sierra in late May and June. 
Their creamy white towers of blossoms 
are scattered like beacons across the rocky 
cliffs at around 4,000 feet, visible from a 
half-rnile away. The showy flower spikes 
mark the end of a multiyear growth cycle, 
a last hurrah before the plants shrivel 
away. Alongside the blooming yuccas, 
you'll see younger ones readying their 
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flower spikes for next spring, looking like 
10-foot-tall stalks of asparagus. 

Extremes again: tall yuccas, canyon 
cliffs, giant sequoias—and, a few miles 
from the road, Boyden Cavern, where a 
narrow entrance leads you into a cave 
carved from solid marble, formed from the 
massive pressure of tectonic plates on 
underlying Sierra limestone. Kings Canyon 
and neighboring Sequoia National Park 
together boast more than 200 caves, but 
Boyden is one of the most accessible. 

On a 45-minute tour, guide John 
Lysaught leads a group past marble forma- 
tions that resemble striped soda straws 
and stacks of pancakes dripping with maple 
syrup. When he turns out the cave’s lights 
to show off the utter darkness and silence, 
someone nervously asks how the group 
would fare in an earthquake. “Oh, you’d be 
absolutely fine,” Lysaught says. “You’re 
encased in the middle of solid rock. You 
probably wouldn’t even hear it.” 
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Waterfalls and green meadows 
Part of the pleasure of visiting Kings 
Canyon is the chance to see it with i 
experts. After spending 27 years as a park | 
ranger, naturalist Jim Warner now leads 
seminars for the Sequoia Natural History 
Association. “I learned to carry binoculars | 
always,” says Warner on a Saturday after- 
noon walk through Zumwalt Meadow, a 
gem of a spot on the valley floor just off 
the scenic byway. Proving his point, he 
raises his binoculars and gestures to a pair 
of white-throated swifts flying near the 
top of the 8,717-foot granite North Dome. 
“Watch, watch,” he says excitedly. “They'll } 
go up by that cliff there and then— 
swoop!—right into the crack in the rock. 
That’s where they nest.” 

The South Fork of the Kings River, | le 





which gushes whitewater on the drive 

in, winds more lazily past Zumwalt i: 
Meadow, forming swirling turquoise Th 
pools framed by bright green meadow 
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grasses and ferns. This area is studded 
with lupines and pussy paws, fairly flat, 
and perfect for a leisurely loop hike and 
a picnic 

Two miles east of the meadow is Roads 
End, where you can jump off onto other 
trails and revel in the intimacy of the valley 
floor itself. Ambitious hikers can tackle the 
Mist Trail, which climbs steeply alongside 
the Kings River, past waterfalls that thun- 
der so aggressively you can feel the rever- 
berations in your chest. 

Hiking the Mist Trailin June is as 
awesome a Sierra experience as one can 
have. Still, the view of the canyon floor at 
Roads End is just as powerful. The 
canyon’s glacier-scrubbed granite walls 
rise as high as those in Yosemite Valley. 
But Yosemite Valley stretches a full mile 
wide; here, Kings Canyon is only a half- 
mile across. The granite feels close, as if 
you’re enfolded into the very Sierra 
Nevada itself. It’s a classic Kings Canyon 
moment: intimate but grand, with past, 
present, and future caught in sculpted 
rock and spring sunlight. >36 
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Kings Canyon is in 
California’s southern 
Sierra Nevada, a five- 
hour drive from either 
San Francisco or Los 
Angeles and two hours 
south of Yosemite. 
Plan to top off your 
gas tank before you 
reach the park—there 
are no gas stations 
within its boundaries. 

Three daysisa 
perfect amount of time 
to spend here; many 
visitors tack on an 
additional day or two 
to explore the big trees 
in adjacent Sequoia 
National Park (www. 
nps.gov/seki or 559/s565- 
3341). Seven-day 
admission to Kings 
Canyon costs $20 per 
vehicle and is good for 
travel in Sequoia as 
well. 

The nonprofit Se- 
quoia Natural History 
Association runs 


excellent independent 
field seminars, includ- 
ing ones from natural- 
ist Jim Warner. From 
$25; www.sequoia 
history.org or 559/s65- 
3759. 


CAMPING There are 
three park service 
campgrounds in the 
Grant Grove area and 
four more camp- 
grounds near Roads 
End at Cedar Grove 
(for shaded sites along 
the Kings River, try 
Sentinel Camp- 
ground). These camps 
are generally 
uncrowded, especially 
on weekdays, and are 
first come, first served. 
Dorst Campground 
and Lodgepole Camp- 
ground, both in 
Sequoia National Park, 
accept reservations. 
$18; www.nps.gov/seki or 
559/565-3341. 
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King / 
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CEDAR GROVE LODGE 
The rooms are aging, 
but the location along- 
side the Kings River 
near Roads End is 
great. 21 units from $119; 
www.sequoia-kings 
canyon.com or 866/522- 
6966. 

JOHN MUIR LODGE 
This log-framed lodge 
offers hotel-style 
accommodations near 
Grant Grove Village. 
36 units from $170; www. 
sequoia-kingscanyon. 
com or 866/522-6966, 


—— é 
Aer 


Sequoia 
National 
Park 


SEQUOIA HIGH 
SIERRA CAMP The 
opening of this luxury 
hike-in tent hotel in 
summer 2006 was big 
news. It’s a standout, 
with a scenic outdoor 
dining pavilion, cushy 
canvas-walled cabins, 
and gourmet meals 
like rack of lamb. 
Opens for the season 





June 15. 36 units at $250 | 


per person, including all 
meals; www.sequoia 
highsierracamp.com or 
866/654-2877. 
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MP3 Player 


CET 
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Kettle BBQ 


J =I + 
Whoever said sleeping doesn’t pay, 
BEAL Wa OMO)¥ amt 9g AV 7- Ucercham (9) AVN C00 1c La eee) Mal eS OC nie ie VO On) SI eNO 
racking up points towards everything you see’here and more the moment you check-in. If this sounds like a day at 


the beach, call 1.800.578.7878 or visit www.travelodge.com. And put those hard-earned zzz’s to work for you. 


never slept here. 
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Sample fresh fish just a hop from the ocean’s waves 


Pe FISH HOUSE Sure, Mama’s is 
a bit more expensive than your average 
fish joint. But its Maui oceanside setting 
bordered by swaying palms puts it in the 
million-dollar-view category, making 
dinner seem like a bargain. The fish is 
wild, mostly local, and fresh, prepared in 
contemporary Polynesian style. Don’t miss 
the Pua Me Hua Hana special: a platter of 
mahimahi sautéed in coconut milk, kalua 
pig, grilled banana, Molokai purple sweet 
potatoes, poi, tropical fruit, and fresh 
coconut. All that, and you don’t have to 
sit through a bad luau. $$$; 799 Poho PL.; 
808/579-8488, -AMY TRAVERSO 


2 CRAZY NORWEGIAN’S FISH AND 
CHIPS Port Orford is the westernmost 
town on the Oregon Coast and is a bit of a 
trek from most places. But if the views 
along U.S. 101 aren’t enough for you, the 
lightly battered, perfectly fried fish and rich 
housemade clam chowder at Crazy Norwe- 
gian’s make the trip worthwhile. There is 
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often a line at the wood-sided A-frame 
restaurant, but it moves quickly and you 
can use the time to decide which cookie, 
dessert bar, or local berry pie to order. $; 
259 Sixth St.; 541/332-8601. -MOLLY WATSON 


3 FISH When the fog pulls back, every- 
one shows up here. They grab mason jars 
of draft beer and head out to the picnic 
tables alongside a harbor bobbing with day 
boats to wait for the fish and chips. The 
moist, scalding Alaskan halibut encased in 
crisped batter dosed with Anchor Steam 
will erase anyone’s bad Van de Kamps 
memories. The Saigon sandwich dolls up a 
Vietnamese street-food classic with grilled 
local salmon, and a big ol’ pile of Tuscan 
white bean and tuna salad is filling and 
fresh. True, you'll spend twice what you 
might expect, but then again, you'll be 
happy you did. $$$, cash only; 350 Harbor Dr; 
415/331-3474. -LISA TROTTIER 


4 SUNFISH Amid banter between the 


two Greek owners and the customers, 


Just north of San 
Francisco, Fish 


restaurant consistently | 


draws a crowd to the 


edge of Richardson Bay. } 





Sunfish serves up delicate, paper-wrapped | 
cod, halibut, wild salmon, and shellfish. 

For asampler plate, try the combo—or 
better, Sunfish’s signature fish kabob. 
Nearly everything is less than $10 and 
comes with homemade tartar sauce and 
garlic malt vinegar. Eat here or across 

the street at Alki Beach, with views of 
Puget Sound. §, cash and local checks 
only; closed Mon; 2800 Alki Ave. S.W.; 206/ 
938-4112, -JIM McCAUSLAND 


5 QUIMBY’S RESTAURANT |hree big 
hunks of Alaskan halibut, tempura- 
battered and quickly fried, and a healthy 
scoop of fresh, zesty slaw: There’s more on | 


we VY ins 


ly Q t 


the menu, but with a meal this good, why | es 


bothere Make a night of it; tablecloths 
gussy up the place, and the Newport 
Performing Arts Center is across the 


street. Or stomp off the sand on a beach : , 


day; it’s just a block from the Nye Beach 

Turnaround. Bonus: The ocean view is nice } 
too. $$$; 740 W. Olive St.; 866/784-6297. 
—-BONNIE HENDERSON 
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6x INVERNESS, CA 
DRAKES BEACH CAFE Every Sunday 
afternoon in the summer, outdoor grills 
start sizzling at the tip of Point Reyes 
National Seashore. Hikers plunk down at 
cafe tables in the sun or right in the sand 
by the waves to feast on piles of barbe- 
cued oysters, smoky corn on the cob, 
and grilled garlic bread. Then there’s the 
menu inside, drawn from local, mainly 
organic, truly top-notch ingredients: 
Dungeness crab, Cowgirl Creamery 
cheeses, and Brickmaiden Breads. $5; 
lunch daily, table-service dinners Fri and Sat 
(dinner reservations required), oyster barbe- 
cues Sun; 1 Drakes Beach Rd. (next to the 
visitor center); 415/669-1297. -MARGO TRUE 
7 SANTA BARBARA 

ENDLESS SUMMER BAR-CAFE Epito- 
mizing the town’s casual surfer chic, this 
harborside gem has surfboards hanging 
from the ceiling and surf videos scrolling, 
reminders of the world’s perfect waves. 
And, yes, Bruce Brown, director of the 
original Endless Summer (1966), eats here. 
But it’s the food that stars: seafood fresh 
off the docks, transformed via the lightest 
batter and seasonings into something 
mouthwatering. Try the popcorn shrimp or 
the sesame-crusted ahi on a warm spinach 
salad. $ (half-price tacos 4-6 Mon-Fri); 113 
Harbor Way; 805/564-4666. -KEN McALPINE 





ae B.C 

BARB’S PLACE FISH & CHIPS Floating 
at Fisherman’s Wharf, Barb’s Place serves 
up fast, fresh fare—deep-fried, steamed, 
or grilled fish—from a cornflower blue 
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FROM LEFT Surfer style 
and fish and chips in 
Santa Barbara; 
Barbara’s Fishtrap, 

on the California coast. 


cabana. Fanny Bay oysters from “up island” j 
are an area favorite, served beside chips in | 
newspaper cones. Dine picnic-style on the a | 
gently bobbing dock while taking in the yi 
resident harbor seals and colorfulhouse- |@ 
boats all around you. $; Fisherman’s Wharf, 
12 Erie St.; 250/384-6515. -FIONA GILSENAN 
9 PRINCETON-BY-THE-SEA, CA 

BARBARA’S FISHTRAP With its 
anchor-and-schooner tablecloths and 
faux-fishnet ceiling, the Pillar Point Harbor 
classic is strictly old school—just the way 
we like it. Barbara’s is famous for its dairy-— 
free clam chowder, but everyone waiting in 
line for a table has a different favorite. For 
many it’s the fish and chips—flaky rock- 
fish and thick-cut fries in portions suitable } 
for two. Others wax rhapsodic over the 
tempura-battered calamari. Whatever you 
order, tear yourself away from your plate 
long enough to appreciate the view of 
Mavericks, California’s famed big-wave 
surf break. $§§, cash only; 281 Capistrano Rd; J 
650/728-7049. SAMANTHA SCHOECH 


10 VENTURA, CA 
SHOALS RESTAURANT Hidden 


inside the Cliff House Inn, north of 
Ventura, the Shoals serves fine and fresh 
seafood: sea bass, shrimp, scallops, cala- 
mari, and clams, bathed in delicious 
sauces. The restaurant fills up fast, so 
make reservations. Just beyond the patio 
tables lies the surf break of Mussel Shoals; 
from here on a summer night, you might 
see the dark forms of dolphins gliding 
past, backlit by glittering moonlight. $$5; J 
6602 U.S. 101; 805/652-1381. -K.M. | 


| 
*<EAFOOD-BUYING TIPS AND RECIPES: www.sunset.com/fishbuyingtips| 
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Be with an RV. Go to GoRVing.com for a free video and visit an RV dealer. WHAT WILL YOU DISCOVER? 
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FOR SUNSHINE AND SUBURBIA—even 
wilderness—in the often fog-cloaked city, 
head to this underrated enclave on San 
Francisco’s south side. Narrow streets are 
flanked by colorful single-family homes, 
and the villagelike center is lined with 
bakeries, a bookshop, and noteworthy new 
restaurants. But the best part of Glen Park 
is the boulder-strewn and eucalyptus-filled 
canyon, the city’s most rugged open space, 
which welcomes joggers, dog walkers, off- 
roading strollers, rock climbers, and (for 
one week in June) grass-chomping goats. 
30 Glen Canyon Park Wander beneath 
350-foot-high canyon walls, by huge red 
rocks, trickling Islais Creek, and foot- 
bridges. Stay on the main trail and turn 
back anytime; if you don’t mind a little 
bushwhacking, follow the route about a 
mile to Diamond Heights. (In late June, 
look for hungry goats, brought in to clear 
brush and thus deter fires.) INFO: Free; 
O’Shaughnessy Blvd. at Etk St.; ample 
street parking; 415/831-2700. 

SHOP Bird & Beckett Books & Records 
Behold, a bookstore the way they used to 
be: Musty, cramped, and staffed by smart, 
friendly folks. Plus open-mic poetry (7:30 
on the first and third Monday of each 
month) and live jazz (5:30-8 Fridays). 
INFO: 2788 Diamond St.; www.bird-beck 
ett.com or 415/586-3733. 

EAT Destination Baking Company You 
can smell this bakery from blocks away. 
Only three tables, but tray upon tray of 
just-baked treats: chocolate croissants, 
lemon tartlets, and moon pies. INFO: 598 
Chenery St.; 415/469-0730. 

Café Bello Locals’ favorite for fresh- 
roasted fair-trade beans and whimsical 
frothy flourishes. INFO: 2885 Diamond St.; 
415/585-3457. 

Gialina A small, family-run spot with thin- 
crust pies inspired by Nonna. Try dande- 
lion greens with sweet Italian sausage, or 
the Wild Nettles: green garlic, pancetta, 
and fontina. INFO: $$; 2842 Diamond St.; 
415/239-8500. -RACHEL LEVIN 
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Discover pizza, books, and a wild canyon 
in a hidden San Francisco locale 


Guerrero St.~_ 
Glen Canyon Park 
a 


O’Shaughnessy 
Blvd. GLEN PARK 


Bosworth — 
St. 


280, 
0 OSmi 
—__ 


Getting there 

San Francisco’s Glen 
Park neighborhood is 
south of Noe Valley. 
It has aBART stop 
on Diamond St. at 
Bosworth St., just 
steps from Chenery 
St., the hub of the 
neighborhood. Glen 
Canyon Park is less 
than 10 minutes from 
BART on foot. 


Don’t miss... 
Dining is for families 


\ 
} 
} 





BART —San| 
ee Aig. 


on kids’ night at Chen- ‘ 


ery Park Restaurant 
($$$; closed Mon; 683 
Chenery St.; 415/337- 
8537), typically an 
adult-friendly place. 
Every Tuesday from 


5:30 p.m. on, tots of all!) 


ages (with parents in 
tow) come for no-fuss 
hamburgers and mac 
’n’ cheese, with root 


beer floats for dessert. | 
Discerning diners over || 


the age of 13 can eat 


up the neighborhood’s ‘ 


newest destinations, 
both scheduled to 

open this spring: the 
super-swank sushi 
restaurant Sangha 

($$$; 678 Chenery; 
415/333-0101) and 

French bistro Le P’tit 
Laurent ($$$; 699 Chen- 
ery; 415/334-3235). 








With our unbiased Customer Reviews, that oh-so-perfect place is merely a call or click away. 


Want a lot of amenities for not a lot of money? Send in the 
experts at hotels.com. We'll tell you what we know, and we'll 


also tell you what your fellow travelers know. And while we're at 
it, we’ll even make sure you get the lowest price, guaranteed* a 


So log on or call our certified experts 24/7. WE KNOW HOTELS INSIDE AND OUT: 
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‘uarantee restrictions. ©2007 Hotels.com, LP. All rights reserved. Hotels.com, the Hotels.com logo, We Know Hotels Inside and Out., the Benny the Bellman logo and the Bell logo are either registered trademarks or trademarks in the U.S. and/or other countries of Hotels.com, L.P., a subsidiary of Hotels.com. CST 2083949 
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With more galleries per capita than most big cities, a jazz festival, and an enviable setting in 
Southern California’s San Jacinto Mountains, Idyllwild is pretty idyllic 


BY MATTHEW JAFFE PHOTOGRAPHS BY DAVID ZAITZ 


IN THE RUGGED San Jacinto Mountains Summer is prime season in Idyllwild. what he describes as a “progressive 
on the edge of arty Idyllwild, the silenceis Its many galleries are joined by a busy move.” A native of France’s mountainous 
broken by a primal sound: a castanet-like schedule of events at the Idyllwild Arts Auvergne region, he loved Idyllwild’s natu- 
rhythm that freezes a pair of hikers in their | Academy, a first-rate jazz festival swings ral setting. He also discovered a town with! 
tracks. There, next to a log maybe a foot in August, and the wila country that many resident artists—screenwriters, 
off the trail, is a coiled rattlesnake with surrounds the town beckons. musicians, and painters. 
eight quivering rattles Rising above Idyllwild are steep, “These are people who came here to do} 
The rattler’s sudden appearance isa forested slopes broken by granite domes the work they want to do,” Halkin says. 
reminder of Idyllwild’s dual nature. Situ- reminiscent of the Sierra Nevada. It was “Sometimes they may need to go to Los - 
ated in a wooded canyon above Palm these internationally known climbing Angeles, but the rest of the time they can | a 
Springs, the mile-high village of 3,500 hasa rocks that first drew local restaurateur ply their craft in peace and serenity.” 
cultural life that towns many times its size | Hubert Halkin to the area. Halkin’s restaurant, Café Aroma, is one 
might envy. With its out-the-door access to After coming here to climb in the1970s, _—_ of Idyllwild’s creative hubs. Here you can 
wilderness, it’s also a destination for hikers, the emeritus professor of mathematics at dine under the stars and catch poetry 
climbers, and other fresh-air fanatics University of California, San Diego, made readings or sets by jazz musicians. And if it } 
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seems like everyone knows everyone at 
| Café Aroma, that’s no accident. “This is 
1 | quite a bit of a social club,” says Halkin. 
HT | “We wanted to keep the place relaxed, 
I arty, and a little funky.” 

||] Which is a pretty good description of 
1 | Idyllwild. With its knotty pine and log- 
cabin vibe, it’s a bit of a throwback. But 
Hil | there’s also a relaxed sophistication to 

HE! | Idyllwild, especially at its galleries, which 
i | feature local and international artists. 

| Idyllwild has such a concentration of 








galleries that art critic John Villani named 
| it one of the 100 best art towns in the 
country. 

Idyllwild abounds in inspiration for its 
artists and visitors alike. Just head up the 
|| Devil’s Slide Trail, past springs lined with 
| wildflowers, to reach views of Tahquitz 
Rock that change as the clouds and fog 
drift and roll. Listen as the wind begins as 
| distant rustling in the forest before arriv- 
| ing in the trees overhead like a crashing 











| serene yet invigorating, not unlike Idyll- 
fi | wild itself. m 
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|) | wave. It’s a different kind of primal sound: 


Idyllwild is about 100 
miles southeast of Los 
Angeles. For area infor- 
mation, contact the 
Idyllwild Chamber of 
Commerce (www.idyll 
wildchamber.com or 


888/659-3259). 


14TH ANNUAL JAZZ IN 
THE PINES Leading 
jazz artists perform on 
three stages in a beau- 
tiful outdoor setting. 
Aug 25-26; $55 per day, 
ages 12 and under (with 
adult) free; 52500 
Temecula Dr.; www. 
idyllwildjazz.com 
GALLERIES Idyllwild 
has 18 galleries, with a 
large concentration in 
the Village Centre 
along North Circle Dr.; 
pick up a free guide 
published by the Art 
Alliance of Idyllwild. 
Rotating galleries host 
weekly Saturday 
Morning Art Cafés 


from 10 to noon, 
featuring artist 
demonstrations. Guide 
available at area art 
galleries; www.artin 
idyllwild.com or 866/ 
439-5278. 

IDYLLWILD ARTS 
ACADEMY Multiday 
workshops for adults 
and children in a vari- 
ety of fields, as well as 
lectures, recitals, and 
a gallery open to the 
public. 52500 Temecula 
Dr.; www.idyllwildarts. 
org or 951/659-2171. 
SKYE AT NIGHT An 
Idyllwild happening 
featuring dance, 
music, spoken word, 
and theater perfor- 
mances ina gallery 
setting. $15 in advance, 
$20 at door; 7:30 p.m. 
daily; 54445 N. Circle 
Dr; www.skyegallery. 
com or 800/863-4146. 





Stop at the IDYLLWILD 
RANGER STATION (8— 
4:30; Pine Crest Ave. at 
State 243; wwwfs.fed.us/ 
rs/sanbernardino or 951/ 
659-2107). Adventure 
passes ($5) required; 
some hikes also require 
free wilderness day- 
use permits. Top trails 
include the following. 
DEER SPRINGS TRAIL 
A 6.5-mile round-trip; 
the 1,700-foot climb 
leads to dramatic 
Suicide Rock. 

DEVIL’S SLIDE TRAIL 
Beautiful views and 
forests on a1,700-foot 
ascent on the 5-mile 
round-trip to 8,100- 
foot Saddle Junction. 
THE BREAD BASKET 

A popular spot for 
breakfast, with tables 
beneath the pines. $$; 
54710 N. Circle Dr.; 951/ 
659-3506. 


CAFE AROMA It’s one 
of Idyllwild’s prime 
gathering spots and 





offers a good selection |} 


of pastas. $$; 54750 N. 
Circle Dr.; 951/659-3506. 
Wi to stay 
QUIET CREEK INN 
Modern duplex cabins 
with wood-burning 
fireplaces along 
Strawberry Creek. It 
also offers vacation 
rentals, including 
beautiful vintage 
cabins. From $120; 





www.quietcreekinn.com | 


or 800/450-6110, 
STRAWBERRY CREEK 
INN This bed-and- 
breakfast offers rooms, 
in various country and 
mountain motifs, 
along its namesake 
creek where you can 





hang out in hammocks } 


under the pines. From 
$115; www.strawberry 
creekinn.com or 800/ 
262-8969. 
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Drink in the vineyard 
views in America’s 
fabled wine valley. 


BY SARA SCHNEIDER 


PRESS THE SWITCH to open the curtains 
in your valley-view room at the Poetry Inn, 
and you’re suspended with the primary- 
striped hot-air balloons of postcard fame. 
Pedal up the Silverado Trail to the Miner 
Family villa, climb the steps, look west 
over your shoulder, and a world-class view 
is yours too. The first might be a decade’s 
splurge; the second, just a weekend 
getaway. There are many ways to enjoy 
this wine country. 

I came to it recently a little reluctantly. 
Several decades ago, the Napa Valley that 
I knew well—a jewel of a strip roughly 35 
miles long and up to 4 miles wide between 
the Vaca and the Mayacamas mountain 
ranges—was dotted with sedately grand 
wineries inherited by the offspring of 
Northern California’s early wine pioneers, 
along with a few humbler wineries scrab- 
bled together by passionate new talents. 
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Sunset’s guide to the very best of California’s u 


Deep pockets followed, hardscaping 
the valley with jaw-dropping showplaces— 
and with them, tales of instructions to 
check with the concierge for permission to 
picnic outside. I found excuses to explore 
newer, wilder wine country. 

But you can’t stay away from Napa 
forever if you love good wine. To get my 
bearings, | dropped back into Grgich Hills’ 
still-rustic tasting room. The crowd,-not 
more than 33 years old on average, was 
happily swapping opinions with the equally 
young staff about Mike Grgich’s legendary 
Chardonnay. No pretension there. 

So I ventured farther, to Clos Pegase, 

a Greek temple as interpreted by architect 
Michael Graves; to the Persian palace 
known as Darioush; and to Quixote 
Winery, the valley’s newest spectacle, 

a Hundertwasser design that Gaudi 
might have come up with after a few 


timate wine country 





too many tastings. 
Sure, more wines in this valley cost , 
$100 than should. But comparing those 
phenomenal Cabernets—and Cab is king | 
here—is open to all. Can you taste the 
proverbial Rutherford dust in wines from 
that area? The iron fist in the velvet glove 
attributed to Stags Leap District Cabs? 
Given all the options, though, what’s a ! 
visitor to do? Choose wineries according to 
your interests, and assume you'll be back. 
I went back to Napa’s roots at Rubicon 
Estate. The tour—tich in valley history— 
ended in the caves with a barrel tasting of, | 
in the words of our guide, Rubicon’s “pure 
Cabernet.” Behind me a woman, on her 
way from 70 to 80, remarked rather loudly, 
“T don’t think I’ve ever tasted Cabernet 
without the Sauvignon part.” 
Here’s to Napa Cab and to the young 
and old who come in search of it. 
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toward food and 
cooking, don’t miss the 
Culinary Institute of 
America at Greystone— 
the Napa Valley campus 
of the famed New York 
cooking school. Once 
the largest stone winery 
in the world, the grand 
Romanesque building 
draws aspiring chefs 
and sommeliers. You 
can shop in the Spice 
Islands Marketplace, 
explore the edible 
gardens, and eat in 

the Wine Spectator 
Greystone restaurant. 


e are three airports within 60 miles of the 
Yapa Valley: San Francisco, Oakland, and Sacra- 
mento. From San Francisco, follow U.S. 101 north 
across the Golden Gate Bridge, then head east 
tate 37 to State 29 north. From Oakland, 

ollow I-80 east across the Carquinez Bridge, 

hen take State 37 west to State 29 north. From 
amento, take I-80 west to State 12/Jameson 
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For some of Napa’s 
most sought-after Cabs, 
head down Oakville 
Cross Road, then 
Yountville Cross Road, 
and along the Silverado 
Trail through the Stags 
Leap District. The 
French might have their 
grand crus, but we have 
Opus One, PlumpJack, 
Rudd, Cliff Lede, Miner 
Family, and Stag’s Leap 
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Napa inspires more 
than great wine—it 
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The preserve has a 
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works by 900 Northern carneros Hwy, 
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Where to taste 


All Napa wineries have tast- 
ing fees, most starting at 
$10 or $15 for a basic lineup. 
Some wineries offer reserve 
tastings for an additional 
fee, plus tours and/or food- 
and-wine pairings fora 
premium; Napa being Napa, 
fees are on the high side. 
Consider concentrating on 
just a few wineries ina day. 


Chateau Montelena 
Winery One of the most 
serene spots in the valley. 
Wander around spring-fed 
Jade Lake and taste lauded 
Chardonnays in the ivy- 
draped 1880s stone castle. 
1429 Tubbs Lane, Calistoga; 
www.montelena.com or 707/ 
942-5105. 
Clos Pegase The strik- 
ing “temple to wine and 
art,” designed by architect 
Michael Graves, houses an 
art collection but is itself 
the real work of art worth 
stopping for. The Mitsuko’s 
Vineyard wines are special. 
1060 Dunaweal Lane, Calis- 
toga; www.clospegase.com or 
707/942-4981. 
Schramsberg Vine- 
yards Jack and Jamie 
Davies pioneered sparkling- 
winemaking in the valley. 
The tour here gives youa 
look at a mind-boggling 
2 million bottles of bubbles 
in 2 miles of underground 
caves that were dug out in 
1862. 1400 Schramsberg Rd., 
Calistoga; www.schramsberg. 
com or 707/942-2414 (call for 
appointment). 
Beringer Vineyards 
The oldest continually 
operating winery in the 
valley, and a St. Helena 
landmark, Beringer offers a 
whole menu of tours; its 
Rhine House and wine 
caves are synonymous with 
Napa history. 2000 Main St., 
St. Helena; www.beringer. 
com or 707/963-7115. 
Louis M. Martini 
Winery Though the 
terra-cotta-tiled monolith is 
owned by the Gallo family 
now, the legacy launched by 
Louis Martini in 1933 lives 
on inthe remodeled tasting 
room. 254 S. St. Helena Hwy., 
St. Helena; www.louismartini. 
com or 707/968-3361 


Corison Winery Cathy 
Corison makes 
elegantly lean, almost Old 
World-—style Cabs in her 
graceful barn of a winery. 987 
St. Helena Hwy., St. Helena; 
www.corison.com or 707/963- 
0826 (call for appointment). 
Franciscan One of the 
all-around-good tasting 
rooms on State 29—sleek 
and warm, with knowledge- 
able comments offered by 
the staff. Mount Veeder 
Winery (which has the same 
parent company) pours 
here too; it’s worth the 
extra fee to taste the 
reserves. 1178 Galleron Rd., 
St. Helena; www.franciscan. 
com or 800/529-9463. 
8 Quintessa There’s only 
one wine here, and it’s 
expensive—but worth an 
appointment for a sit-down 
wine-and-cheese tasting 
and a tour of the stone-and- 
concrete gravity-flow 
winery. 1601 Silverado Trail, 
Rutherford; www.quintessa. 
com or 707/967-1601 (call for 
appointment). 
Frog’s Leap The new 
hospitality center at the 
earth-friendly winery was 
built with highly renewable, 
low-impact materials; it 
hasn’t lost its rustic farm 
feel. Closed Sun; 8815 Conn 
Creek Rd., Rutherford; www. 
frogsleap.com or 800/959- 
4704 (call for appointment). 
1 Beaulieu Vineyard 
The hospitable 
hexagonal tasting room is 
modest, though the history 
of Napa wine masters 
who’ve worked in the 
historic stone building next 
door—including the 
legendary Russian-born 
André Tchelistcheff—is not. 
1960 St. Helena Hwy., Ruther- 
ford; www.bywines.com or 
800/373-5896. 
] Grgich Hills Estate 
No wine-gadget 
folderol in the redwood 
tasting room—just wine 
and a young crowd talking 
about it. Mike Grgich made 
the Chardonnay that beat 
out the white Burgundies in 
the landmark 1976 Paris 
tasting. 1829 St. Helena Hwy., 
Rutherford; www.grgich.com 
or 800/532-3057. 


] Rubicon Estate A 
must-visit if you’re 
looking for Napa’s roots. 
The chateau, built by sea 
captain turned wine pioneer 
Gustave Niebaum, has 
watched over the valley 
since 1880. Movie director 
Francis Ford Coppola 
bought the estate in 1975 
and reunited all the original 
vineyards. The $25 entrance 
fee is steep, but the tour, 
tasting, and mini museum 
of winemaking are rich. 1991 
St. Helena Hwy., Rutherford; 
www.rubiconestate.com or 
800/782-4266. 
] St. Supéry Vine- 
yards & Winery The 
large, airy visitor center 
offers as wide a range of 
experiences as any in the 
valley, from self-guided 
tours across the winery’s 
catwalks to cheese pairings 
and grape stomps. The 
Sauvignon Blanc is one of 
our perennial favorites, but 
also try the red (“Elu”) and 
white (“Virtu’”) meritage 
blends. 8440 St. Helena 
Hwy., Rutherford; www.st 
supery.com or 800/942-0809. 
] Opus One The 
busloads across the 
road at Robert Mondavi 
Winery might be getting a 
good wine education, but at 
this winery founded by 
Robert Mondavi and the 
Baroness Philippine de 
Rothschild, you can taste 
Napa’s version of a grand 
cru. 7900 St. Helena Hwy., 
Oakville; www.opusone 
winery.com or 707/944-9442 
(call for appointment). 
] PlumpJack Winery 
Billionaire Gordon 
Getty and San Francisco 
mayor Gavin Newsom are 
behind the Jack Falstaff fun 
here (the winery is named 
for Shakespeare’s stout 
funnyman). The signature 
Cab was the first high-end 
red to go to market under 
screw caps. 620 Oakville 
Cross Rd., Oakville; www. 
plumpjackwinery.com or 
107/945-1220. 
1 Rudd Vineyards & 
a 6 winery Leslie Rudd 
arelative newcomer 
mong Oakville Cross 
oad’s royalty, but he’s 


Travel | Weekend 


already producing first- 
class wines. Tasting here is 
an event for those who 
want a serious look: Take a 
full tour, which ends with 
food-and-wine pairings in 
the cave, or arrange to taste 
just the wines. Closed Sun— 
Mon; 500 Oakville Cross Rd., 
Oakville; www.ruddwines. 
com or 707/944-8577 (call for 
appointment). 
] Miner Family Vine- 
yards Panoramic 
views from the terraces, as 
well as extensive caves, 
which you can make an 
appointment to tour. A wide 
range of top-notch wines is 
crafted here, from Viognier 
to a lovely dry rosé; the 
classic Oakville Cabernet is 
a standout. 7850 Silverado 
Trail, Oakville; www.miner 
wines.com or 800/366-9463. 
] Robert Sinskey 
Vineyards A tall 
redwood nave rising from 
low stone walls creates an 
earthly cathedral of sorts. 
Within, nibbles in hand, 
taste beautifully crafted 
biodynamic Pinot Noirs. 
6320 Silverado Trail, Napa; 
www.robertsinskey.com or 
800/869-2030. 
19 Cliff Lede Vineyards 
The deceptively 
simple Craftsman tasting 
room gives way to a beauti- 
ful little art gallery anda 
courtyard that keeps its 
serenity in the busiest Napa 
seasons. 1473 Yountville 
Cross Rd., Yountville; www. 
cliffledevineyards.com or 
800/428-2259. 
2 Quixote Winery 
Napa’s newest, 
Quixote is the 20-year 
project of Carl Doumani. 
Designed by Viennese icon- 
oclast Friedensreich 
Hundertwasser; wild 
splashes of tile, gold-leafed 
domes, and no straight 
lines or square angles. 
Closed Sun; 6126 Silverado 
Trail, Napa; www.quixote 
winery.com or 707/944-2659 
(call for appointment). 
2 Stag’s Leap Wine 
Cellars No bells and 
whistles but serious pedi- 
gree. In the tasting room, 
which hugs the fermenting 
tanks, you can usually try 


“Cask 23” and “S.ENV2 
sourced from the vineyard 
that produced the Cab that 
bested Bordeaux in the 
1976 Judgment of Paris 
tasting. 5766 Silverado Trail, 
Napa; www.cask23.com or 
866/422-7523. 
22 Domaine Chandon 
A beautiful intro- 
duction to the valley and to 
sparkling-winemaking. Take 
a look at riddling and blend- 
ing techniques before you 
order appetizers in the 
salon. 1 California Dr., Yount- 
ville; www.chandon.com or 
707/944-2280. 
2 Signorello Vine- 
yards Maybe the 
only winery perch in the 
valley that looks out over 
an infinity pool, Signorello 
has become a stop for food 
mavens. And with no new 
oak in it, the Chardonnay 
here is food-friendly too. 
4500 Silverado Trail, Napa; 
www.signorellovineyards.com 
or 800/982-4229 (call for 
appointment). 
2 Darioush “Stun- 
ning” is usually an 
exaggeration; not here. You 
can spend quite a bit for 
cheese-and-wine “experi- 
ences” and tours, or share 
the hefty fee for a standard 
tasting and feel like royalty 
for an hour. 4240 Silverado 
Trail, Napa; www.darioush. 
com or 707/257-2345. 


25 Hess Collection 
Winery “Collection” 


refers to the dramatic art 
pieces in the multilevel 
gallery that holds the 
winery. The wines here 
have been getting better 
and better—the best 
being from the Mt. Veeder 
vineyards just outside. 
4411 Redwood Rd., Napa; 
www.hesscollection.com or 
707/255-1144. 
26 Domaine Carneros 
by Taittinger A 
replica of the French Tait- 
tinger family’s 17th-century 
stone chateau in Cham- 
pagne, Domaine Carneros 
has a grand terrace for 
sipping the good bubbly it 
makes. Splurge on a bottle 
of “Le Réve.” 1240 Duhig Rd., 
Napa; www.domaine.com or 
707/257-0101. 
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Find out more about 
Napa from the Napa 
Valley Conference and 
Visitors Bureau (www. 
napavalley.com or 
707/226-7459). 


Where to stay 
Auberge du Soleil The 
Rutherford resort has 
large rooms, stunning 
views, and a notable 
restaurant ($$5$). Its 
sister property, Solage 
Calistoga (89 rooms 
from $325; www.solage 
hotels.com or 866/942- 
7442), is set to openin 
July and is designed 
for a younger crowd 
with shallower pock- 
ets. 50 rooms from $600; 
www.aubergedusoleil. 

_ com or 800/348-5406. 
The Carneros Inn The 
board-and-batten 
cottages hark back to 
Napa’s agrarian past 
but offer contempo- 
rary luxury. 86 cottages 
from $480; www.the 
carnerosinn.com or 888/ 
400-9000. 





The Cottages of Napa 
Valley These newly 
renovated Provencal- 
style cottages near 
Yountville are afford- 
able, as far as Napa 
prices go, providing 
the sort of privacy and 
personal touches you 
can’t find at larger 
resorts. 8 cottages 
from $325; www.napa 
cottages.com or 707/ 
252-7810. 

El Bonita Motel For 
years St. Helena’s 
motel with the neon 
sign and the retro 
road-trip vibe was a 
cherished Napa Valley 
secret. Now the word 
is out, which means 
you'll need to book in 
advance. 42 rooms from 
$135; www.elbonita.com 
or 707/963-3216. 

Poetry Inn Comfort, 
style, and world-class 
views (and wine cellar) 
in the Stags Leap 
District. 3 rooms from 
$590; www.poetryinn. 
com or 707/944-0646. 


Where to eat 
Ad Hoc Thomas Keller 
had other plans for the 
space when he started 
serving a $45 four- 
course menu in the 
simple dining room. 
The ad hoc menu is 
now permanent. $$$$; 
6476 Washington St., 
Yountville; 707/944-2487. 
Bounty Hunter Rare 
Wine & Provisions 
True West for wine 
lovers: beer-can 
chicken, ribs, and tangy 
pulled-pork sand- 
wiches served under 
pounded-tin ceilings. 
$$; 975 First St., Napa; 
www.bountyhunterwine. 
com or 707/226-3976. 

Go Fish Cindy Pawlcyn 
has filled the longtime 
Napa Valley need fora 
good seafood restau- 
rant. $$$; 641 Main St., 
St. Helena; www.gofish 
restaurant.net or 707/ 
963-0700. 

Martini House From 
chef Todd Humphries 
and designer Pat 


Kuleto comes the best 
sort of wine-country 
restaurant, favoring 
foraged and organic 
ingredients. $$$$; 1245 
Spring St., St. Helena; 
www.martinihouse.com 
or 707/963-2233. 

Press The finest ingre- 
dients to be had are 
cooked simply at the 
warm, stylish steak- 
house. New York strip 
and rib-eye are stand- 
outs, and potato cake 
is always in season. 
$$$; closed Tue; 587 

St. Helena Hwy. S., 

St. Helena; www.press 
sthelena.com or 707/ 
967-0550. 

Redd With his history 
as chef at Auberge du 
Soleil, Richard Redd- 
ington brings an air of 
Napa Valley royalty to 
his namesake restau- 
rant. Four- to nine- 
course tasting menus. 
$$$$; 6480 Washington 
St., Yountville; www. 
reddnapavalley.com or 
707/944-2222, 


Taylor’s Automatic 
Refresher Come all the 
way to Napa Valley for 
a burger and a shake? 
Yes, when it’s the 
Wisconsin sourdough 
burger and black-and- 
white shake at the 
valley institution. $; 
933 Main St., St. Helena; 
www.taylorsrefresher. 
com or 707/963-3486. 
Terra In an old stone 
building a block off 
Main Street, Hiro 
Sone—one of the 
pioneers of Asian 
fusion—combines 
California cuisine with 
Japanese ingredients. 
$$$$; closed Tue; 1345 
Railroad Ave., St. 
Helena; www.terra 
restaurant.com or 707/ 
963-8931. 


What to do 
Ballooning Float over 
Napa with Balloons 
Above the Valley ($234; 
www.balloonrides.com 
or 800/464-6824) or 
Napa Valley Balloons 








($230; www.napavalley 
balloons.com or 800/ 
253-2224). 

The Culinary Institute 
of America at Grey- 
stone See map. 2555 
Main St., St. Helena; 
www.ciachef.edu, 
707/967-1010 (restaurant 
reservations), or 707/ 
967-2320 (cooking-demo 
reservations). 

Di Rosa Preserve: 

Art & Nature See map. 
5200 Carneros Hwy., 
Napa; www.dirosa 
preserve.org or 707/ 
226-5991. 

Napa Valley Bike 
Tours Napa Valley’s 
backroads are ideal for 
cycling: quiet, mostly 
flat, and beautiful, 
albeit often clogged 
with traffic. Rentals 
(from $20) and guided 
tours (from $99). 6488 
Washington St., Yount- 
ville; www.napavalley 
biketours.com or 
800/707-2453. -PETER 
FISH, RACHEL LEVIN, 
AND SARA SCHNEIDER 
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Travel | Weekend : 


Drink in the vineyard 
views in America’s 
fabled wine valley. 


Sunset’s guide to the v 
BY SARA SCHNEIDER 


PRESS THE SWITCH to open the curtains 
in your valley-view room at the Poetry Inn, 
and you’re suspended with the primary- 
striped hot-air balloons of postcard fame. 
Pedal up the Silverado Trail to the Miner 
Family villa, climb the steps, look west 
over your shoulder, and a world-class view 
is yours too. The first might be a decade’s 
splurge; the second, just a weekend 
getaway. There are many ways to enjoy 
this wine country. 

I came to it recently a little reluctantly. 
Several decades ago, the Napa Valley that 
I knew well—a jewel of a strip roughly 35 
miles long and up to 4 miles wide between 
the Vaca and the Mayacamas mountain 
ranges—was dotted with sedately grand 
wineries inherited by the offspring of 
Northern California’s early wine pioneers, 
along with a few humbler wineries scrab- 
bled together by passionate new talents. 
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Deep pockets followed, hardscaping 
the valley with jaw-dropping showplaces— 
and with them, tales of instructions to 
check with the concierge for permission to 
picnic outside. I found excuses to explore 
newer, wilder wine country. 

But you can’t stay away from Napa 
forever if you love good wine. To get my 
bearings, I dropped back into Grgich Hills’ 
still-rustic tasting room. The crowd, not 
more than 33 years old on average, was 
happily swapping opinions with the equally 
young staff about Mike Grgich’s legendary 
Chardonnay. No pretension there. 

So I ventured farther, to Clos Pegase, 

a Greek temple as interpreted by architect 
Michael Graves; to the Persian palace 
known as Darioush; and to Quixote 
Winery, the valley’s newest spectacle, 

a Hundertwasser design that Gaudi 
might have come up with after a few 
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ery best of California’s ultimate wine country 


too many tastings. 

Sure, more wines in this valley cost 
$100 than should. But comparing those 
phenomenal Cabernets—and Cab is king 
here—is open'to all. Can you taste the 
proverbial Rutherford dust in wines from 
that area? The iron fist in the velvet glove 
attributed to Stags Leap District Cabs? 

Given all the options, though, what’s a 
visitor to do? Choose wineries according to 
your interests, and assume you’ll be back. 
I went back to Napa’s roots at Rubicon 
Estate. The tour—tich in valley history— 
ended in the caves with a barrel tasting of, 
in the words of our guide, Rubicon’s “pure 
Cabernet.” Behind me a woman, on her 
way from 70 to 80, remarked rather loudly, 
“T don’t think I’ve ever tasted Cabernet 
without the Sauvignon part.” 

Here’s to Napa Cab and to the young 
and old who come in search of it. 
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\ PUSH BUTTON TO COOL 
REMOTE TOP DOWN’ | Simply touch a button on the key and the convertible 





hardtop" or + soft top retracts ee into the trunk in less than 30 seconds, 


Somehow, we managed to make it 
practical, too. * Room for four adults - 
Trunk holds two golf bags — even with 
the top down « Up to 26 mpg highway’ 
- MyGIG™ Multimedia Infotainment 
System with GPS*' + Remote start® 

- All-new 2008 Sebring 

Convertible starts at $26,145°- | 
1.800.CHRYSLER or visit chrysler.com 
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in-dash video playback capability is not available in all states. See your dealer for details. 
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-»Ad Hoc in Yountville. 


Find out more about 
Napa from the Napa 
Valley Conference and 
Visitors Bureau (www. 
napavalley.com or 
707/226-7459). 


Where to stay 
Auberge du Soleil The 
Rutherford resort has 
large rooms, stunning 
views, and a notable 
restaurant ($$$$). Its 
sister property, Solage 
Calistoga (89 rooms 
from $325; www.solage 
hotels.com or 866/942- 
7442), is set to openin 
July and is designed 
for a younger crowd 
with shallower pock- 
ets. 50 rooms from $600; 
www.aubergedusoleil. 
com or 800/348-5406. 
The Carneros Inn The 
board-and-batten 
cottages hark back to 
Napa’s agrarian past 
but offer contempo- 


rary luxury. 86 cottages ~ 


from $480; www.the 
carnerosinn.com or 888/ 
400-9000. 


The Cottages of Napa 
Valley These newly 
renovated Provencgal- 
style cottages near 
Yountville are afford- 
able, as faras Napa 
prices go, providing 
the sort of privacy and 
personal touches you 
can’t find at larger 
resorts. 8 cottages 
from $325; www.napa 
cottages.com or 707/ 
252-7810. 

El Bonita Motel For 
years St. Helena’s 
motel with the neon 
sign and the retro 
road-trip vibe was a 
cherished Napa Valley 
secret. Now the word 
is out, which means 
you'll need to book in 
advance. 42 rooms from 
$135; www.elbonita.com 
or 707/963-3216. 

Poetry Inn Comfort, 
style, and world-class 
views (and wine cellar) 
in the Stags Leap 
District. 3 rooms from 
$590; www.poetryinn. 
com or 707/944-0646. 





Where to eat 

Ad Hoc Thomas Keller 
had other plans for the 
space when he started 
serving a $45 four- 
course menu in the 
simple dining room. 
The ad hoc menu is 
now permanent. $$$$; 
6476 Washington St., 
Yountville; 707/944-2487. 
Bounty Hunter Rare 
Wine & Provisions 
True West for wine 
lovers: beer-can 
chicken, ribs, and tangy 
pulled-pork sand- 
wiches served under 
pounded-tin ceilings. 
$$; 975 First St., Napa; 
www.bountyhunterwine. 
com or 707/226-3976. 
Go Fish Cindy Pawlcyn 
has filled the longtime 
Napa Valley need fora 
good seafood restau- 
rant. $$$; 641 Main St., 
St. Helena; www.gofish 
restaurant.net or 707/ 
963-0700. 

Martini House From 
chef Todd Humphries 
and designer Pat 


Kuleto comes the best 
sort of wine-country 
restaurant, favoring 
foraged and organic 
ingredients. $$$$; 1245 
Spring St., St. Helena; 
www.martinihouse.com 
or 707/963-2233. 

Press The finest ingre- 
dients to be had are 
cooked simply at the 
warm, stylish steak- 
house. New York strip 
and rib-eye are stand- 
outs, and potato cake 
is always in season. 
$$$; closed Tue; 587 

St. Helena Hwy. S., 

St. Helena; www.press 
sthelena.com or 707/ 
967-0550. 

Redd With his history 
as chef at Auberge du 
Soleil, Richard Redd- 
ington brings an air of 
Napa Valley royalty to 
his namesake restau- 
rant. Four- to nine- 
course tasting menus. 
$$$$; 6480 Washington 
St., Yountville; www. 
reddnapavalley.com or 
707/944-2222, 


Taylor’s Automatic 
Refresher Come all the 
way to Napa Valley for 
a burger and a shake? 
Yes, when it’s the 
Wisconsin sourdough 
burger and black-and- 
white shake at the 
valley institution. $; 
933 Main St., St. Helena; 
www.taylorsrefresher. 
com or 707/963-3486. 
Terra In an old stone 
building a block off 
Main Street, Hiro 
Sone—one of the 
pioneers of Asian 
fusion—combines 
California cuisine with 
Japanese ingredients. 
$$$$; closed Tue; 1345 
Railroad Ave., St. 
Helena; www.terra 
restaurant.com or 707/ 
963-8931. 


What to do 
Ballooning Float over 
Napa with Balloons 
Above the Valley ($234; 
www.balloonrides.com 
or 800/464-6824) or 
Napa Valley Balloons 





($230; www.napavalley 
balloons.com or 800/ 
253-2224). 

The Culinary Institute 
of America at Grey- 
stone See map. 2555 
Main St., St. Helena; 
www.ciachef.edu, 
707/967-1010 (restaurant 
reservations), or 707/ 
967-2320 (cooking-demo 
reservations). 

Di Rosa Preserve: 

Art & Nature See map. 
5200 Carneros Hwy., 
Napa; www.dirosa 
preserve.org or 707/ 
226-5991. 

Napa Valley Bike 
Tours Napa Valley’s 
backroads are ideal for 
cycling: quiet, mostly 
flat, and beautiful, 
albeit often clogged 
with traffic. Rentals 
(from $20) and guided 
tours (from $99). 6488 
Washington St., Yount- 
ville; www.napavalley 
biketours.com or 
800/707-2453. -PETER 
FISH, RACHEL LEVIN, 
AND SARA SCHNEIDER 
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headlamps* +» MDS technology saves 
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Discover a lush oasis on the banks of Albuquerqu 


Geese enjoy a tranquil 
stretch of river. 


RIGHT, FROM TOP 
Los Poblanos Inn 
mixes classic New 
Mexican style with 
modern touches. A 
nature center trail in 
the bosque, or forest. 


BY MATTHEW JAFFE PHOTOGRAPHS BY DAVID FENTON 


FLY INTO ALBUQUERQUE and for all the 
stark drama of the Sandia Mountains and 
the surrounding high desert, the most 
striking feature from the air is the verdant, 
serpentine course of the Rio Grande. 

While the river physically divides the 
city, it’s also one of the places that brings 
Albuquerque together. Home to the 
botanic garden, aquarium, and zoo that 
make up the Albuquerque Biological Park, 
as well as to the natural areas protected 
by the Rio Grande Valley State Park, the 
river and its cottonwood forest are like a 
long, meandering central park for the city. 

Spend a day exploring highlights along 
the 20-mile stretch of river from near 
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downtown to Alameda Boulevard and 
you'll discover one of Albuquerque’s most 
diverse summer destinations. Along the 
river and the forest—known locally by 

the Spanish word bosque (pronounced 
bohs-keh)—locals walk, bicycle, fish, catch 
concerts, and simply retreat into the shade 
on hot afternoons. 

For out-of-towners who visit the 
bosque, it’s always a surprise to discover 
that Albuquerque is a river city. The Rio 
Grande is not just central geographically; 
it is also close to the hearts of many Albu- 
querque residents. “As the world gets 
crazier and crazier, people need more of 
these natural places to stay healthy and 


e’s beloved river 


happy,” says Beth Dillingham, superinten- 
dent of the Rio Grande Nature Center 
State Park. “And because Albuquerque 
has so many barren and brown areas, 

a place that is lush and green takes ona 
whole new meaning. We have people who 
come just about every day—avid birders, 
bicyclists, and one woman who comes 
just to write her poetry.” 

The nature center and the lands 
surrounding it offer the best look at the 
natural river and bosque environment. 
Designed by architect Antoine Predock, 
the center blends into its forest and 
wetland setting. You enter the half-buried 


building through a culvert-style tunnel. >58)| 
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Was I amazed to find a therapeutic algae wrap 3000 feet above sea level? Maybe at first. 
Then again, I could’ve chosen the wild rose body wrap. Even the air tasted different in the 
mountains. The lakes were this impossible shade of blue. The hotels were like castles. 
And one of the guest books had a great entry from 1925 by Sir Arthur Conan Doyle. 
Keep exploring at Gc : 
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A therapeutic hydromassage in a, 
Inside, an observation room overlooks a 
reed-lined pond busy with waterfowl, 
while the Sandias rise in the distance. 

Once the site of adump and a slaughter- 
house, the park is now alive with wildlife 
and is an ideal place to reconnect with the 
river’s seasonal rhythms. Summer is prime 
time to observe four species of humming- 
birds, while in fall and winter, sandhill 
cranes make the park their home. Trails 
wind lazily through the forest to the river’s 
edge, where tufts of cottonwood seeds 
drift through the air like giant snowflakes, 
and tiny spadefoot toads hop about the 
mudflats. 

For all the bosque’s natural beauty, the 
forest and river have undergone great 





Sundance Spas hot tub can take care 
of minor aches and pains. Add the 
soothing fragrance of aromatherapy, 
and relax in a garden of calm, 


right in your own backyard. 





Leading the hot tub industry worldwide 


www.sundancespas.com/sunset 


800-899-7727 
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changes over the years. Before upstream 
damming, the Rio Grande used to spread, 
providing water for the forest. Now the 
river largely remains contained within a 
defined channel. With its natural cycle 


disrupted, the bosque has seen a reduction’ |* 


in new cottonwood growth and is aging. 
Conservation efforts are now focused on 
germinating new trees. 

In addition to its riverbank habitat, 
the bosque, which extends several blocks 
east and west from the banks of the 
Rio Grande, encompasses distinctive 
communities that retain a rural feeling 
even though a busy and modern down- 
town is just a few miles away. A great 
way to get a taste of life beneath the 

















cottonwood canopy is to stay at Los 
Poblanos Inn, a historic bed-and-breakfast 
and organic farm in the town of Los 
Ranchos de Albuquerque on the east side 
of the river. 

Towering cottonwoods line the entry 
drive, which leads to a 1920s-vintage 
courtyard building designed by master 
New Mexico architect John Gaw Meem. 
Lavender brightens the fields next toa 
B pond thick with lotus blossoms and 

| perfumes the air with its sweet fragrance. 
Like the bosque itself, Los Poblanos is a 
cool, green oasis. 

“Tt’s so soothing to be near the river. 
That’s the power of water,” Beth Dillingham 
| Says. “In the desert, water is life.” m 


Most of Rio Grande 
Valley State Park and 
other river and bosque 
attractions are acces- 
sible west of Rio 
Grande Blvd. between 
Alameda Blvd. and Rio 
Bravo Blvd. For infor- 
mation, try the City of 
Albuquerque’s Open 
Space Division (www. 
cabq.gov/openspace or 
505/452-5200). 
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Albuquerque Biologi- 
cal Park This park 
consists of the Albu- 
querque Aquarium, 
the Rio Grande Botanic 
Garden (both at 2601 
Central Ave. N.W,), 

the Rio Grande Zoo 
(903 10th St. S.W.), and 
the fishing lakes and 
model-boat lake at 
Tingley Beach. A 
narrow gauge train 
connects the different 
destinations. The 
aquarium offers 
perspective on Rio 
Grande ecology, with 
exhibits displaying 
everything from fish 
found locally to Gulf 
of Mexico sharks. A 
summer highlight at 
the botanic garden is 
the Butterfly Pavilion. 
Be sure to check out 
the Summer Nights 
concert series (Thu 
through Aug 9; $8; 

Rio Grande Botanic 
Garden), or the Zoo 
Music concert series 
featuring a wide range 
of American and Celtic 
music (Fri through Jul 
27; $8; Rio Grande Zoo). 
$12, $5 ages 12 and under 
(prices include train 
ride); www.cabq.gov/ 
biopark or 505/768- 
2000. 


Lavender in the 
Village A celebration 
of lavender and the 
farming traditions of 
Los Ranchos de Albu- 
querque. Jul 7-8; free; 
www.lavenderinthe 
village.com or 505/344- 
9297. 

Open Space Visitor 
Center On so acres 
along the river’s west 
side, it features envi- 
ronmental exhibits 
and the unexcavated 
Piedras Marcadas 
Pueblo. Closed Sun— 
Mon; free; 6500 Coors 
Blvd. N.W, (on the west 
side of the river); www. 
cabq.gov/openspace/ 
visitorcenter.html or 
505/897-8831. 

Paseo del Bosque 
Trail This flat, 15-mile- 
long paved path that 
runs between Alameda 
Blvd. and Second St. 
leads to trails explor- 
ing the bosque. www. 
cabq.gov/openspace/ 
paseodelbosquetrail. 
html or 505/452-5200. 
Rio Grande Nature 
Center State Park The 
best introduction to 
the bosque; celebrates 
its 25th anniversary 
this year. $3 per vehicle; 
2901 Candelaria Blvd. 
N.W,; www.nmparks, 
com or 505/344-7240. 


Los Poblanos Inn 
With art-filled rooms, 
historic buildings, and 
a working organic farm, 
it offers a retreat as 
well as easy access to 
local attractions. From 
$150; www.lospoblanos. 
com or 505/344-9297. 
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ADVERTISEMENT 


NEW ZEALAND 
BE HERE BY MORNING 


New Zealand is rich with cultural 
treasures. The language, arts, and 
even accents of the indigenous 
Maori people afford a fascinating 
cultural view amidst the backdrop of 
the South Pacific. Walk the world’s 
largest kauri forest and take in a 
traditional kapa haka performance, 
followed by an earth oven feast. 
Discover all that is New Zealand. 


Visit www.newzealand.com for the 
latest travel deals and airfares. 


Make your dreams a reality! 


NO PURCHASE REQUIRED. Purchasing does not improve your 
chances of winning, Sweepstakes begins March 15, 2007 and 
ends 11:59 p.m. PT June 30, 2007. To enter or for official rules, 
visit our Web site at www.sunset.com/newzealanc and follow the 
directions on the screen. Open to all iegal U.S. residents of the 
States of HI, AK, WA, OR, CA, AZ, NM, CO, UT, NV, ID, WY, and M7 
who are age 21 or older at time of entry. Void where prohibited by 
law, All federal, state and local regutations apply. 
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BY BONNIE HENDERSON 


IVE ALWAYS LOVED the Portland Rose 
Festival. As a girl, I was dazzled by the 
floats in the Grand Floral Parade. As a 
teenager, I loved to loathe the antiquated 
coronation of the queen. Now I take my 
own teenagers to the dragon boat races, 
to the Tilt-A-Whirl, and to wave at the 
queen and her court parading past. 

Yet I never quite understood the allure 
of actual roses. Between black spot and 
deer, they seemed like too much trouble 
for my garden. Everyone else in Portland 
has long been entranced with the flowers, 
so in honor of the city’s big festival— 
celebrating its 100th anniversary—lI spend 
a day in June immersed in the world of 
roses in the self-proclaimed City of Roses. 

First stop: the Portland Rose Society’s 
Spring Rose Show at Lloyd Center. Tall 
vases arranged on long tables hold stems 
grouped by type—miniatures, heirlooms, 
sweet-smelling ones. The blooms are 
astounding, but what grabs me most are 
the names: ‘Blueberry Hill’, ‘Stainless Steel’. 

Cut roses arranged on what is usually 
an ice rink has a cool remove, however, 
that doesn’t entirely click. I drive south to 
Heirloom Roses nursery. Inside the display 
gardens, it’s roses everywhere: right, left, 
even overhead. They dazzle with color, 
and the subtle fragrances seduce—each 
with its own cool, fresh sweetness. 

I walk until nearly overcome by 
fragrance, then drive back to Portland, to 
jockey for a parking place at Washington 
Park. Apparently Iam not the first to think 
of visiting the International Rose Test 
Garden on a warm evening. It’s crowded 
but manages to feel spacious. Old people, 
kids, couples, families—groups stroll and 
call to one another in a dozen languages, 
posing for photos. 

That’s when I get it. It’s not really 
about the roses—it’s what they bring out 
in us: a calm, a connection, a sweetness. 
Roses speak a universal language, one 
beyond words. A little like love. m 





signature flower at festivals and gardens 


Find the flowers 
Portland is in full 
bloom this month; 
catch the spectacle at 
public gardens, a festi- 
val, and the country’s 
largest rose show. 


Events 

PORTLAND ROSE 
FESTIVAL The 100th 
anniversary extrava- 
ganza features more 
than 50 events 
throughout the city. 
May 31—Jun 10; www. 
rosefestival.org or 
503/227-2681. 

THE PORTLAND ROSE 
SOCIETY’S SPRING 
ROSE SHOW The larg- 
est and oldest rose 
show in the country, 
with more than 2,000 
blooms. 1-9 Junz, 
10—4:30 Jun 8; $3; at 
Lloyd Center, 2201 Lloyd 
Center; www.portland 
rosesociety.org or 503/ 
777-4311. 


Public gardens 
INTERNATIONAL ROSE 
TEST GARDEN Holds 
dozens of hybrids 
being tested and 7,000 
plants on display. The 
neighboring Rose 
Garden Store (503/227- 
7033) sells rose-related 
gift items. Free; 400 S. 
W. Kingston Ave., in 
Washington Park; www. 
rosegardenstore.org or 
503/823-3636. 

LADD’S CIRCLE & 
SQUARES Tiny and 
appealing, with 60 
rose varieties. S.E. 16th 
Ave. at S.E. Harrison 
St.; www.portlandparks. 
org or 503/823-2223. 
PENINSULA PARK A 
16-acre formal garden 
with nearly 9,000 rose 
plants. 700 N. Portland 
Blvd.; www.portland 
parks.org or 503/823- 
2223, 


































































































BERKELEY 

STOP HERE FOR A SCOOP 

OF SUMMER FRUIT Duck 

into Berkeley’s new ice 

cream shop Ici (French for 
“here”) for a taste of 

owner Mary Canales’s 
organic ice cream ina 

crisp, buttery housemade 
cone—you’ll get a fresh 

burst of summer flavor. 

The former Chez Panisse untT 
pastry chef hits farmers’ | 


* 


= 


markets and mines rela- TBAKLAND 
| tionships with growers to ne 
, get the best local SmDIES 


produce—ripe boysenber- 
ries, Santa Rosa plums, 
white nectarines—for her 








F MUSIC IN THE GREAT 
E AND WE MEAN GREAT C()UJTDOORS 


Gentle breezes, babbling brooks and 



















‘Tony Bennett. Sounds like another great 
summer in Park City, Utah. With a full | 
endar of outdoor concerts, symphonies, 
operas, jazz and arts-festivals, there is 
lways something to enjoy. To see what’s | 
a happening during your stay, visit 
parkcityinfo.com/festivals. 


ity Jazz Festival Fidelity Park City Kimball Arts Festival Deer Valley Music Festival 







' «=... Three days, two stages, and Investments 220 artists, 30 live bands, and 3 beer Pops, classical, comic opera, and chamber oie 

_-~ music from India-Arie, David > Park City & wine gardens fill historic 2907 park city performances with special guests Jewel 

| _ Sanborn, and Tower of Power. JAZZ Main Street from endtoend. kjmball (July 21) and Tony Bennett (August 18). 

Bei hoe. Festival August 2-5, 2007 Mm ¢ 1 festival July 21-August 18, 2007 DEER 
iyi 24-26, 2007 For a schedule of events, Buy tickets in advance at Agata 


NU eva 





black panels Be visit www. kimball-art.org www.utahsymphonyopera.org 


UTAH park city? 


Hk eleven parkcityinfo.com 
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) fruit-intensive ice creams 


and sorbets. Canales also 
makes ice cream bonbons 


» covered with chocolate, ice 


cream sandwiches, and 
ice cream bombes layered 
with fruit flavors that put 
rainbow sherbet to shame. 
_ How do you say “yum” 
in Frenche 2948 College 
Ave.; 510/665-6054. 
_ ~CHARITY FERREIRA 


OAKLAND 

PLAY IT COOL WITH THE 
KIDDIES Jots in tow this 
summer and you’re tired of 
Chuck E. Cheese’s? You'll 


» want to check out Tumble 


| & Tea Cafe, where bambi- 
nos burn off energy ina 


' swanky indoor play space. 
} Grab a glass of lemonade 

| and the gorgonzola- 
} tomato salad as kids fuel 
up on standbys such as 

organic PB&J and Goldfish 
® crackers. Curl upon 


} the couch and monitor 
| from the sidelines, while 
little ones dress in 


costumes, romp in the 
castle, or climb the mini 

| jungle gym. Some Sundays 
feature Breakfast with the 


Band, when local musi- 


| cians jump-start playtime 
! with rockin’ tunes. Play 
| area for ages 5 and under, 


{ 


$5.95 ages 1-5; $; 4210 Tele- 


| graph Ave.; 510/601-7378. 
| —-MICHELLE LAU 





SACRAMENTO 

WATCH DREAMS 

BEING BUILT 

Even if a wedding isn’t on 
your calendar this month, 
you can get a peek at an 
elaborate, elegant cake. 
Most bakeries keep works- 
in-progress behind the 
scenes, but Ettore’s 
Restaurant and European 
Bakery—a favorite of 
Sacramentans for a refined 
sandwich or luscious 
pastries—has installed a 
decorating station out 
front. Customers can see 
anything from marzipan 
roses being airbrushed to 
construction of a whimsical 
hot-dog cake inspired by 
Sacramento artist Wayne 
Thiebaud. June promises to 
be a busy month; for the 
best chance of spotting 
tiered fantasies, drop by on 
a Friday or Saturday. 2376 
Fair Oaks Blvd.; 916/482-0708. 
—K.W. 


SAN FRANCISCO 
DISCOVER THE INSIDER’S 
WAY TO DINE A teensy 
shrine to all things New 
Orleans, Cajun Pacific 
restaurant used to keep 
neighborhood surfers in po’ 
boys and gumbo seven 
days a week. It closed its 
doors to full-time service 
two years ago and now has 
amore relaxed schedule, 
opening for dinner most 
weekends. The faithful 
await notice via email of 
owner/chef Chuck 
Maddox’s themed, fixed- 
price dinners. Get on the 


list and reserve one of the 
coveted eight tables fora 
Hawaiian fish night, a 
Dungeness crab feast, or 
the French Bistro evening. 
You’ll be part of the city’s 
least pretentious “in” 
crowd. $$; most Thu—Sat; 
4542 Irving St.; 415/504-6652 
or www.cajunpacific.com 
-SAMANTHA SCHOECH 


SANTA CRUZ 

VIEW CINEMA ALFRESCO 
The drive-in movie used to 
be as much a part of 
summer as lemonade and 
baseball—but now it’s 
increasingly harder to find. 
If you’re feeling nostalgic 
for the good ol’ drive-in 
days, head to the Skyview 
Drive-In, which has been 
showing movies under the 
open night sky since 1949. 
Although viewing choices 
no longer include B movies 
until dawn, current block- 
busters show nightly on 
two big screens. And 
watching a flick from the 
comfort of your own car 
retains its apple-pie charm. 
$6, ages 12 and under free; 
2260 Soquel Dr.; 831/475-3405. 
—-ELLA LAWRENCE 
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ENJOY THE ULTIMATE 


We’ve shown you the ultimate 
drive through the Napa Valley, 
now Chrysler wants you to enjoy 
an experience like no other! 


Visit sunset.com/napadrive 
to enter for a chance to win 
a private wine tasting for ten 
people, hosted by Sunset Wine 
Editor Sara Schneider. 


CHRYSLER 


NO PURCHASE REQUIRED. Purchasing does not improve 
your ‘chances. of winning.. Sweepstakes begins May 14, 
2007 .and ends 11:59.p:m. PT September 14, 2007. To 
enter or for official rules, visit our web site at www.sunset. 


/*scom/napadrive and follow the directions om the screen. 
«Open only to legal residents of HI, AK, WA, OR, CA, AZ, 


NM, CO, GT;"NV,.1D, WY, and MT who are age 21 or older 
at the time.of entry. Void where prohibited by law. All 
federal, state, and local regulations apply. 













































































WHEN YOU ARE TRULY 


*. planters.com 


PASSIONATE 
ABOUT PECANS. 





Planters Pecan Lovers Mix. 
More of the pecans you eave 


rani! eae leat] abe Toas bob be 





©2007 Kraft Foods 


Travel | Postcard 


To market 


BY PETER FISH 


IT’S 6:15 A.M. and the neon sign glows in the dawn: PUBLIC 
MARKET CENTER. And here they come, the fish guys in orange 
bib pants, looking a little morning-groggy but gung-ho as they 
start slapping down salmon on the display-case ice. 

Welcome to Seattle’s Pike Place Market, celebrating its 100th 
year this summer. In the words of head orange-bib-pants guy, 
the Bear, “You never know what you're going to see here.” 

This is true. From its beginnings in August 1907—when 
cranky Seattleites started a community market because vegeta- 
ble prices were too high—Pike Place has become a world unto 
itself, covering 9 acres of downtown Seattle and drawing 10 
million visitors a year. 

But back to the fish, because the fish are the first thing the 
10 million people want to see. This is thanks to a time-saving 
scheme devised by Pike Place Fish Market owner John 
Yokoyama in the 1980s. Why, he wondered, should we carry fisk 
around when we could toss them like silver footballs through 
the air? His inspiration has gained Pike Place Fish Market inter ~ 
national fame; it has inspired motivational books and corporate 
seminars, which explains why suddenly the orange-bib guys are 
being joined by a dozen or so well-dressed women who take 
shovels and start packing down the display-case ice in some 
kind of corporate-bonding exercise. 

“Salmon!” shouts a guy in bib pants, and as the nicely dressec 
women watch, he hurls a king salmon at the Bear. 

I hate to leave, but I need to move on to chase assistant 
market master David Dickinson on his morning rounds. As we 
run past the Athenian Inn—where Tom Hanks ate in Sleepless in) 
Seattle—he explains that his first job is to assign spaces to Pike 
Place’s 300-plus day vendors. “Good morning,” he calls, in 
Hmong, to a woman selling daffodils. Craftspeople mill around 
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1 sweaters they've knit themselves. “I can’t sell shirts next to 
mebody selling shirts,’ one complains. After 10 minutes Dick- 
ison has assigned each craftsperson to a suitable stall. “My 
in hurts,” he says. 
Naturally, given that Pike Place is historic and irreplaceable, 
was almost torn down. This was in the early 1970s, when 
ugh-edged urban markets were out of style. But led by Univer- 
y of Washington professor Victor Steinbrueck, Seattle voters 
Ited the demolition. Today Pike Place is integral to Seattle, 
oviding housing for a food bank, a health clinic, a senior center, 
id on-site day care, as well as 500 below-market-rate apart- 
ts, in a very Seattle-like effort to live the good life with king 
almon and fresh-cut daffodils, but still be really earnest about it. 
| Onward. It was lunchtime and I was hungry, so I grabbed a 
owl of chili quickly since there were so many purchases to 
sider. I could buy a copy of Corriere della Sera, from Milan, or 
Nome Nugget, from Nome, Alaska. I could get a wok or bowl 


try to be Pike Pla 
Bunsatisfactory, t 
| The other thing you can get at Pike Place Market is lost. I 
decided I wanted the Inca Kola but couldn't remember where I'd 
seen it. Instead I found myself at the Giant Shoe Museum. I put 
im a quarter, squinted into a peephole, and saw a giant shoe. Not 
believing I’d wasted 25 cents, I went to the next peephole, put in 
another quarter, and saw another giant shoe. 

At this point I needed a real drink and headed to the Alibi 
Room, a great shadowy bar perfect for beating yourself up over 

nwise spending. I thought about the market—why, in a world 
where so many venues that try to be Pike Place are quaint and 
satisfactory, it still satisfies. 

“The need for a free, open marketplace goes back to ancient 
ivilizations,” says Matthew Steinbrueck, Victor’s son, who now 
p s and runs Ravens Nest Treasure, an excellent Northwestern 
lative American art gallery in the market. “At Pike Place, every- 
d0dy is equal—you can be a big shot or not, it’s still, ‘How many 
oranges do you want?’” 
| That was as good an analysis as I'd heard. I finished my drink 

and stepped outside. The market sign flashed pink in the dusk, 
ree dy for a second hundred years. 
| FO Pike Place Market (First Ave. at Pike St., Seattle; www.pike 
emarket.org or 206/682-7453) m 
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Professional Builder Magazine's Builder of the 


Year is the most historic and_ prestigious 






award in the American housing industry, 






« 3 i 
honoring excellence in every facet of 






homebuilding. For generations, Shea Homes 






has strived to achieve extraordinary distinction 






in workmanship and design in an effort to 






enhance the lives of families nationwide. 







To be honored as Builder of the Year, a 


SAAR 


company must have a certain something that 






sets it apart from other builders — at Shea 






Homes, that certain something is Caring. 






www.sheahomes.com/sunset 






SheaHomes 


Caring since 1881 
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‘La Jolla’ is compact 
and shrubby. This one 
spills from a terra-cotta 
bowl in Montecito, CA. 
DESIGN Alida Aldrich, 
the Aldrich Company, 
Santa Barbara 
(805/969-3391) 
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These versatile garden showstoppers come in a range of vivid hues with — 
a multitude of uses in the landscape. Here are our favorite varieties, ~~ 


from spreaders to shrubs, plus ways to display them in pots and beds 
aM aa ook Be PHOTOGRAPHS BY STEVEN GUNTHER 

























































































Garden | Design 


A BOUGAINVILLEA in full bloom is the 
peacock of the plant world, impossible to 
ignore. Masses of papery, petal-like bracts 
(which surround tiny, tubular white flowers) 
come in vibrant shades of crimson, 
magenta, purple, pink, orange, yellow, and 
white, as well as pastels and blends. When 
backlit by the sun, they glow like stained 
glass. From spring through fall, they appear 
in flushes, nearly covering deep green or 
variegated foliage. 

In warm-climate gardens, bougainvil- 
leas are incredibly versatile. Vining kinds, 
such as scarlet-red ‘Barbara Karst’, cover 
walls, form dense, billowy hedges, or 
conceal unwanted views. 

Shrub varieties, which tend to have 
softer hues and fewer thorns, are perfect 
for smaller spaces. ‘Oo-La-La’, which 
grows 1/2 feet tall, makes a good bank 
cover or groundcover. Golden-pink 
‘Rosenka’ can be kept to shrub proportions 
if wayward shoots are pruned; it also 
makes a pretty, puffy groundcover ona 
sunny bank. Pink-and-white ‘Thai Delight’, 
in full bloom in summer, looks as cooling 
as peppermint ice cream when allowed to 
cascade over the sides of a large olive jar of 
pinkish terra-cotta. Dwarf kinds, such as 
the new Bambino series from Australia, 
are perfect for pots. For sheer drama, it’s 
tough to beat ‘Torch Glow’, which forms 
upright, self-supporting columns covered 
with sizzling bracts. 

All bougainvilleas combine well with 
other ornamentals. Pair golden-yellow 
‘California Gold’ witha bronzy New, 
Zealand flax or a bird of paradise (Strelitzia 
reginae). For color harmony and texture 
contrast, combine a variegated-leafed plant 
with a yellow- and green-striped agave. 

The right backdrops can help show off 
bougainvilleas’ vivid hues to the best 
advantage. A red, orange, or gold bougain- 
villea in front of a white wall is lovely, but 
against a moss green, blue, or lavender 
wall, it’s positively eye-popping. 

With all these attributes, it’s no wonder 
that the vine practically symbolizes the 
warm, welcoming West. If you want to try 
growing one of these vibrant beauties, you 
can start small—a dwarf variety in a pot, 
for example. Or go bold and choose a 
larger variety for a patio focal point. >7o0 
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Choose the right vari- 
ety for the space you 
have. Tropical land- 
scape consultant Greg 
Asbagh from Leucadia, 
CA (www.webjungles. 
com or 858/699-6110) 
suggests the following 
favorite varieties; most 
of the ones pictured at 
right are available at 
Tropic World Nursery 
(26437 N. Centre City 
Pkwy., Escondido, CA; 
760/746-6108). 

(20 to 30 feet tall) 

= ‘Barbara Karst’ 

= Bougainvillea specta- 
bilis (purple) 

a ‘Mary Palmer’s 
Enchantment’ 

= ‘Orange King’ 

= ‘San Diego Red’ 
SPREADERS (3 feet tall, 
when kept pruned) 

= ‘Orange Ice’ 

= ‘Raspberry Ice’ 
(‘Hawaii’) 

= ‘Vicki’ (white and 
lavender) 

SHRUB (3 to 8 feet tall) 
= ‘Elizabeth Angus’ 
(violet-lavender) 

= ‘Rosenka’ 

= ‘Torch Glow’ (‘Bang- 
kok Red’) 

pwaRe (1'/ to 4 feet 
tall) 

= Bambino series: 
‘Baby Alyssa’ (white), 
‘Baby Lauren’ (laven- 
der), ‘Baby Sophia’ 

# ‘Oo-La-La’ 
(magenta-red) 


CLIMATE Bougainvil- 
leas thrive in the low 
and intermediate 
deserts (Sunset climate 
Zones 12-13) and in 
warm parts of Califor- 
nia (zones 15-17, 19, 
and 21-24). 

SITE Choose a full-sun 
location ina warm 
part of your garden 
(such as against a 
south-facing wall). 
Give white and yellow 
varieties light shade in 
hottest climates. 


PLANTING Plant in 
fast-draining soil in 
late spring after 
danger of frost has 
passed. Bougainvillea 
roots do not knit 
together to forma firm 
rootball, and they are 
highly sensitive to 
disturbance. To mini- 
mize shock when 
planting, cut off the 
container bottom, then 
set the plant—still in 
its nursery pot—into 
the planting hole. Slide 
the container up over 
the plant, filling in the 
planting hole with soil 
as you go. Once the 
pot is above the root- 
ball, you can cut it 
along one side to split 
the pot and remove it 
without disturbing 
foliage. 

SUPPORT Train large 
bougainvilleas onto 
sturdy arbors that can 
hold the vines’ weight. 
Canes need to be tied. 
WATER Keep soil moist 
but not soggy. Once 
established, larger 
varieties growing in the 
ground need little irri- 
gation except during 
the hottest months. 
FERTILIZER Feed 
container plants a 
balanced liquid fertil- 
izer according to label 
instructions. In-ground 
plants need little or no 
fertilizer; excess nitro- 
gen tends to produce 
lush foliage and fewer 
bracts. 

PRUNING Pinch or cut 
back in spring and as 
needed to control and 
direct growth. (Leave 
cold-nipped foliage on 
the plant until frost 
danger has passed.) 
Prune dwarf varieties 
lightly; large, vigorous 
vines severely. 
REPOTTING Container- 
grown bougainvilleas 
perform best when 
rootbound. When 
repotting, keep root- 
ball intact, place in 

a container one size 
larger, then fillin 

with soil. 
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Varied surfaces and useful new spaces define a family-friendly backyard 


BY SHARON COHOON PHOTOGRAPHS BY STEVEN GUNTHER 


A SMALL HOUSE on a large lot is just the 
opposite of what we've come to expect in 
suburbia these days. But for Todd Jerry and 
Ing Lee, house size didn’t matter at all. In 
fact, the couple found their 1,050-square- 
foot, late-1940s home in the historic Mar 
Vista tract of Los Angeles to be nearly 
perfect. It was designed by influential 
architect Gregory Ain, a midcentury 
modernist whose homes included convert- 
ible, adaptable living spaces, and the origi- 
nal features were essentially unchanged. 
Thanks to the flexibility Ain built into his 
designs, the house seemed much larger 
than its modest dimensions. 

The backyard, though, was not as well 
planned. Just a few feet from the back 
door, a previous owner had installed a 
small lap pool—a feature the couple 
didn’t use and found annoying. “It didn’t 
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leave much usable space near the house, 
and it cut up the yard in an odd way,” says 
Lee. So they invested in new landscaping 
that would allow them to take full advan- 
tage of their best asset—the 3,000- 
square-foot, fully fenced, totally private 
outdoor living space. 

Landscape architect Sasha Tarnopolsky 
removed the offending pool and in its place 
installed a simple concrete patio that acts 
as an extension of the dining and living 
areas. She added a concrete bench at the 
end of the patio to provide built-in seating 
and placed a discreet water feature nearby 
(water bubbles up through gravel froma 
cistern hidden below). Because of its low- 
key nature, the water feature is safe enough 
for even a toddler to enjoy. 

She filled most of the remaining space 
with lawn to provide ample play space for 





wre 





ABOVE Before the 
remodel, an oddly 
shaped slab of concrete 
was the only outdoor 
living space, and it 
didn’t invite use. TOP 
Now, a crisply defined, 
poured concrete patio 
takes its place and 
serves as another 
room. A green buffer of 
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lawn on three sides 
both defines and 
softens the patio. 
Other plantings are | 
simple but bold. Just to) 
the right of a camellia 
retained from the old 
yard is a new stand of 
feathery papyrus; New | 
Zealand flax is in the 
foreground. 
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, All it takes 1s your imagination. And Eldorado Stone. It’s a great fit for garden 

4 | patios, front porches, kitchens, wine cellars, living rooms, master baths and breakfast nooks. Eldorado 
Stone transforms all of them into settings of exceptional beauty and romance. And at half the cost of 
real stone, Eldorado enables you to create the distinctive features you desire and still stay on budget. 


‘For a quick tour of innovative Eldorado installations, go to eldoradostone.com/walkthrough. 





; 7 ee Pes U BUCK eset rl 
ELDORADO www.eldoradostone.com . Architectural Stone Veneer 
A HEADWATERS COMPANY Pe stTiaa in ate AVS al Pa i 


Bw: 
«. 


RAZZLE 
DAZZLE 
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Dwarf forms, 
brilliant color. 
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the couple’s young son, Lucas. It slopes 
away from the patio in all directions, 
following the natural contours of the lot, 
and provides a soft contrast to the hard 
geometry of the concrete forms. The rest 
Of the landscaping consists of simple, low- 
maintenance plants (such as New Zealand 
flax), often planted en masse and used 
p imarily to define space, not to call atten- 
ition to themselves. This type of planting is 
also appropriate for the modern 1940s 
architecture of the home, says Tarnopolsky. 
” Tarnopolsky also added a square of 
concrete pavers under the shade of anew 
camphor tree in a far corner to accommo- 
date small parties or additional seating 
space during larger parties, and puta 
terrace of decomposed granite near the 
kitchen where the couple barbecues. “I 
made everything as functional and versa- 
t lle as possible,” she says. 
Tarnopolsky’s design is a perfect match 
for the architecture of the house, Jerry 
Says. It also helps the home function as 
intended. “These midcentury-modern 
homes are supposed to celebrate outdoor 
Iving,” he says. “Now we can.” 

The family eats most meals outdoors 
and entertains there often. But it’s young 
‘Lucas who reaps the most benefit. He 
loves the grass ramps, the various play 
surfaces, and the general openness of the 
space. “He uses every inch,” Lee says. 
*Tt’s like one big playroom.” 
INFO Design: Sasha Tarnopolsky, Dry 
Design, Los Angeles (www.drydesign.com or 
323/954-9084). Resources: See page 166. m 
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ABOVE A ficus hedge patio for relaxing 

that bordered the pool replace the pool. 

las left in place, but Decomposed granite 
hefence behinditwas edges the path. A 
Dainted darktomakeit fountain burbles at one 
fess visible. opposite, —_ end of a low seat wall 
LOCKWISE FROM TOP adjacent to the patio. 
Atawn for play and a 
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Fatsia japonica in bloom. 


Tips from this backyard 


makeover 
START WITH A CLEAN 
SLATE If you’ve inher- 
ited or created a pool 
or spa that’s in the 
wrong place, face up 
to the cost of demoli- 
tion; the problem isn’t 
going away otherwise. 
For Todd Jerry and Ing 
Lee, the pool was an 
egregious error that 
couldn’t be designed 
around. 

INVEST IN HARD- 
SCAPE Smooth 
surfaces that accom- 
modate furniture turn 
a garden into a useful 
outdoor room, so 
they’re worth the 
cost—especially when 
you consider what the 
outlay for a room addi- 
tion would be. The 
price tag for this back- 
yard remodel, for 
instance, was a rela- 
tively modest $35,000, 
which included 
designer fees, pool 
demolition, and haul- 
away charges. 

USE OFF-THE-SHELF 
MATERIALS TO 
REDUCE COSTS 
Though the patio was 
poured in place, the 
designer used precast 


pavers wherever 
possible for economy. 
“They also havea 
slightly different 
texture, which adds 
interest,” Tarnopolsky 
says. The square 
concrete planters used 
throughout the garden 
are also ready-made 
rather than custom. 
And the decomposed 
granite and gravel are 
standard landscape 
supply materials. 

USE PLANTS TO 
DEFINE, NOT DECO- 
RATE The primary 
purpose of plants in 
this garden is to 
emphasize the archi- 
tecture of the house 
and garden. The 
designer used a small 
number of foliage 
plants, but each choice 
was planted en masse, 
and the majority of 
plants—whether 
bronze New Zealand 
flax or tall, feathery 
papyrus—have a bold 
structure that comple- 
ments the home. 
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Saturday: 
Sleep in. 
Watch the game. 


Grill some burgers. 
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Learn more at verandainfo.com 
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Products. Enduring Beauty. 
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Garden | Northern California style 


ABOVE A climbing vine softens 
the steel arbor; pollinator 
plants fringe the patio, which 
is paved with pinkish and 
charcoal-colored flagstone. 
LEFT Purple coneflower 
(Echinacea purpurea) is a 
perfect platform for feeding 
Tine latte] Ke) ect iele laa 
gate to front door, visitors 
walk over a curved bridge that 
Sorte eine lume lee muta) 
aquatic iris. 





Wildlife- 
friendly 


Provide water and food to create 


a rich habitat in the landscape 
BY SHARON COHOON PHOTOGRAPHS BY THOMAS J. STORY 


ANIMATION IS ALWAYS a plus in gardens—which is why land- 
scape architect Steve Morgan designs all of his to attract wildlife. 
Birds, butterflies, lizards, frogs, and insects add excitement, he 
says. “I always provide habitat, especially water, near the house. 
The closer they come, the better.” 

But Morgan doesn’t often come upon the special opportuni- 
ties he got to explore when he landscaped this project. By viewing § 
the property before it was graded, he was able to salvage some 
boulders from the site and integrate them into the landscape. In 
fact, a large rock incorporated into a wall allowed Morgan to 
create a naturalistic water feature right next to the house. It 
begins at this stone outcropping, flows down a series of gentle 
waterfalls, crosses under a bridge, and ends in a small pool on 
the other side of the garden. To the homeowners’ delight, the 
water quickly lured birds, dragonflies, and frogs. “My client called | 
one day to say, ‘I’m sitting on my patio reading the paper and | 
listening to the frogs, and I’m happy, ” Morgan says. “That made 
me happy.” 

A ready source of food is another surefire attraction. Besides 
salvaging and replanting manzanita and other natives from the 
site, Morgan added more pollinator favorites such as buddleja, 
penstemon, purple coneflower, salvias, and trumpet vine. 

Thanks to the boulders, plants, and natural-looking stream, 
the finished garden blends in beautifully with its wild surround- 
ings. Visitors often ask, “How did you get the house in here?” It’s | 
a question the owners love. | 






| 





Four great ideas from this garden 

1. Plant to attract wildlife. A variety of plants with berries, foliage, 
fruit, and nectar is essential to keep birds and butterflies coming. 
In Morgan’s garden, for example, buddlejas and purple cone- 
flower are nectar-rich favorites of butterflies, while penstemons 
and salvias are favored by hummingbirds. Manzanita’s berrylike 
fruits attract a variety of birds. 

2. Salvage from the site whenever possible. Because Morgan saw 
the property before it was graded, he was able to identify boul- 
ders and native plants worth saving. Incorporating them saved 
money and contributed to the garden’s natural look. 

3. Build flexibility into the design. The wooden and metal shutters 
in the courtyard walls (top photo) allow the homeowners to 
adjust the amount of breeze flowing in. 

4. Include private space. Despite the great outward-looking 
views, a tiny hidden patio facing the pond (not shown here) has 
turned out to be a favorite hangout of the owners. m 
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ADVAIR* significantly improves lung function 
to help you breathe better: 


If you have COPD associated with aa bronchitis, Borne 250/50 may help. 
ADVAIR is different from other COPD medications. ADVAIR is the only product with an 


anti-inflammatory and a bronchodilator working Pe to improve lung function. 





Get your first full prescription FREE! 
Go to AdvairCOPD.com or call 1-800-987-4900. 
Ask your doctor about ADVAIR today. 





The way anti-inflammatories work in the treatment of COPD is not well defined 
Important Information: ADVAIR DISKUS 250/50 is approved for conirolling s 
with COPD associated with chronic bronchitis. The benefit of usin 
evaluated. You should only take 1 inhalation of ADVAIR twice a day. Taking highe! 
benefits but may increase your chance of certain side effects. Lower respiratory tract infections, including pne 
have been reported with ADVAIR. Patients at risk for de 
(cataracts or glaucoma) should be aware that use c 
You should consider having regular eye exams. ADV XSI 

*Measured by a breathing test in people taking ADVAIR 250/50, c embers with pec 
propionate 250 mcg or salmeterol 50 mcg. Your results may vary. 


oO FR, If you don’t have prescription coverage, A DVAI R AIR Ney 
= ~~. eat 


GlaxoSmithKline = visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669) 
3 (ticasone propionate 250 meg and salmeterol 0 meg inhalation powder 
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Information about ADVAIR DISKUS 


IAIN 100/50, 250/s0, 500/50 
jain propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 





What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

¢ ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

© The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 

* If you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks’ time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you’ to 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

If you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 
Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

If you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time. 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed. 


When using ADVAIR, remember: 

© Never breathe into or take the DISKUS® apart. 

e Always use the DISKUS in a level position. 

¢ After each inhalation, rinse your mouth with water without swallowing. 
e Never wash any part of the DISKUS. Always keep it in a dry place. 

¢ Never take an extra dose, even if you feel you did not receive a dose. 
© Discard 1 month after removal from the foil overwrap. 

¢ Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult's help as instructed by the child's doctor. 


Can | take ADVAIR DISKUS with other medications? 
Tell your doctor about all the medications you take, including prescription and nonprescription medication 
vitamins, and herbal supplements. 


If you are taking ADVAIR, you should not take SEREVENT® DISKUS or Foradil” Aerolizer® for any reason. 


If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could caus 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and Kaletré 
contain ritonavir. 


No formal drug interaction studies have been performed with ADVAIR. 






































In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with varyir 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puffs a ay 
of albuterol has not been studied. 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine oxida 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even great: 
effect on the circulatory system. j 


ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or other drue 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid side effect: 


Generally, people with asthma should not take beta-blockers because they counteract the effects of beta 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following a hea 
attack, selective beta-blockers may still be used if there is no acceptable alternative. | 


| 
The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by ADVAI\) 
especially at higher-than-recommended doses. Caution should be used when these drugs are used together. 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthines (e.¢ 
theophylline) or with FLONASE” 


What are other important safety considerations with ADVAIR DISKUS? 
Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patients wh 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, family histo’ 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIR. If yo. 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whether yc 
should have your bone density evaluated. 


EGALKBRAGCHOA — 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been reported wir 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Regular e), 
examinations should be considered if you are taking ADVAIR. 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been report 
with the use of inhaled corticosteroids, including ADVAIR. 


MEA IMPATIER 


Blood sugar: Salmetero! may affect blood sugar and/or cause low blood potassium in some patients, whic 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood potassiu! 
were seen infrequently in clinical studies with ADVAIR. | 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. 


during infections and times of severe stress to your body, such as an operation. These effects can sometim 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at higher-thai 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled steroiti 
often help control symptoms with less side effects than oral steroids. f 


| 
Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are cm 


Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (“thrush: 
that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patients wiv 
tuberculosis, herpes infections of the eye, or other untreated infections. 


| 
What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effects wiv 
ADVAIR included: 


Respiratory infections © Bronchitis © Musculoskeletal pain 

© Throat irritation © Cough * Dizziness 

 Hoarseness ¢ Headaches Fever 

¢ Sinus infection © Nausea and vomiting ¢ Ear, nose, and throat infections 
¢ Yeast infection of the mouth Diarrhea ¢ Nosebleed 


Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side effecs 
with ADVAIR. Ask your doctor or pharmacist for more information. 


What if | am pregnant, planning to become pregnant, or nursing? 

Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are nursin 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol is know! 3 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, but othit 
corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticosteroids, he 
been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmetero! showed no effet’ 
on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? j 
There is no evidence of enhanced toxicity with ADVAIR compared with the components administered separatel! 
In animal studies with doses much higher than those used in humans, salmeterol was associated with uterin’ 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and what th 
results of these tests may mean to your safety. 


For more information on ADVAIR DISKUS 

This page is only a brief summary of important information about ADVAIR DISKUS. For more information, talk 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAIR DISKU: 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The followity 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmaceuticay 
Corporation; Norvir and Kaletra/Abbott Laboratories. 


& GlaxoSmithKline 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


RL-2260 | 
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Garden | Essentials 


Five great tlowers to plant now 





TWINSPUR 


et 
ot 
e 
oie 
| 
oN 


oe 


n/ 


» Perennialin zones 1-10, 14-24, 
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Calibrachoa hybrids; Sunset 
climate zones 8, 9,14-24aSa 
perennial; zones 2-7, 10-13 as an 
annual. Tougher than petunias, 
calibrachoa has smaller flowers 
that last longer and fall off 
cleanly after bloom. They’re also 


! abundant with ample water and 


fertilizer. 


New Guinea Impatiens hybrids; 
perennial in zones 24, Hi, H2; 
annual elsewhere. Plants need 
sun to bloom well. Choose an 
area that gets morning sun and 
light afternoon shade (full sun 
all day at the coast). Give them 
ample water. Feed regularly, 
starting 3 weeks after planting. 


Salvia splendens; perennial in 

zones 21-24, H2; annual else- 
where. You can give them full 
sun in mild-summer climates, 


4, but they’ll have a much longer 


season of bloom in partial shade 


§ where summers are hot. They 
= need moderate water and occa- 


sional feeding to stay strong. 


Twinspur (Diascia barberae); 


H1; annual in colder zones. Full 
sun, or afternoon shade where 


. summers are hot. Regular water. 


Feed at planting time, then 


gf repeat at summer’s end. Shear 
a back after each bloom cycle for 


B, repeat flowers. 


Zinnia elegans; annual all zones. 
Plant in full sun in a spot that 
gets good air circulation. Feed 
regularly and snip off faded 
flowers to keep new ones 
coming. Among the easiest 
plants to grow from seed, 
zinnias need protection from 
snails and slugs. 


MiniFamous series. This year 
includes the first double calibra- 
choa. 

Superbells series. Heat-resis- 
tant for hot-summer climates, 
these have large flowers ina 
wide range of colors. ‘Tequila 
Sunrise’ flowers are bright 
orange streaked with yellow. 


Pure Beauty series. Comes ina 
range of solid colors, including 
pink, violet, orange, and white. 
Plants grow as 18- to 24-inch 
mounds, great in pots and 
garden beds. 

Celebration series. Flowers are 
large—3 inches across. Use 


trailing kinds in hanging baskets. 


Picante series. Grows 15 inches 
high, 10 to 12 inches wide, and 
produces huge flower spikes in 
the red, salmon, and wine color 
range. If you have space, try 
‘Van Houttei’, whose 3-foot-tall, 
4-foot-wide stature supports 
maroon flowers tinged with 
scarlet-orange. 


‘Denim’ (part of the Sun Chimes 
series). New this year and 
already a favorite. Deep blue 
flowers atop 10-inch stems have 
a pink wash on the petals. Two 
spurs (thus the name) on the 
back contain oils that attract 
bees. Also look for the species, 
whose flowers are pink. 


‘Zowie!’ Intricately patterned, 
flame-colored flowers make this 
such a unique zinnia that its 
breeder decided not to turn it 
into a series. This true annual 
grows 2/2 to 3 feet tall. 
Magellan series. Try this for 12- 
to 14-inch-tall zinnias in red, 
pink, white, yellow, and orange. 


‘a Name/climate zone/conditions Best performers How to use them 


ers 


Use trailing calibrachoas in 
hanging baskets, mounding 
varieties as bedding plants 
(space 8 to 10 inches apart). For 
a showstopper in a large pot, 
pair Trailing Light Blue or cherry 
red Superbells with ‘Palace 
Purple’ heuchera or purple 
Ipomoea batatas ‘Ace of Spades’. 


Pretty in beds with colorful foli- 
age plants that thrive in part 
sun. Mass them in patio pots or 
pair them (Celebration ‘Pink’ is 
pretty in a chocolate brown pot 
with Iresine herbstii ‘Blazin’ 
Rose’). In a 12-inch hanging 
basket, plant five seedlings of a 
trailer such as Fanfare ‘Orange’. 


The mixture has more zing than 
blocks of single colors (though 
scarlet has plenty of impact by 
itself, especially if contrasted 
with the chartreuse leaves of 
‘Marguerite’ sweet potato vine). 
Bed these out in the shade of a 
high-branched tree. 


A mat-forming plant, twinspur 
looks great massed in beds. But 
it also makes a pretty compan- 
ion for roses in 22-inch contain- 
ers; it thrives in the same 
growing conditions and its 
colors complement a wide range 
of roses, especially those with 
blooms in apricot shades. 


In our trials last year, one seed 
packet of ‘Zowie!’ filled a 4- by 8- 
foot bed with color until frost. 
Just give the plants plenty of 
room (we spaced ours 18 inches 
apart). Mass them in pots, or try 
a trio of plants in a container 
with a fringe of trailing blue 
scaevola. -JIM McCAUSLAND 
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Simple techniques make a city garden look and feel larger 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


FINDING ROOM for outdoor living is not 
always easy in a compact backyard. And 
the task is even more challenging when 
you’re also trying to maintain privacy and 
create serenity in a bustling urban area. 
Still, landscape designer Terry Mulrooney 
managed to do it all in Don and Dianne 
Van Siclen’s San Francisco garden. 
Although the couple’s lot measures 
just 17 by 20 feet, Mulrooney established 
a feeling of expansiveness by creating 
distinct living areas in two corners of the 
garden and planting the other two 
corners, then linking all areas with paths. 
Dry-laid flagstones, tightly spaced, 
cover the upper patio as well as the main 
walkway leading to it, while an arc-shaped 
path of natural steppingstones connects 
the upper patio to a smaller one that is 
nearer the house and overlooks a pond. 
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Plants chosen for their varying foliage 
color, shape, and size—including Acorus, 
dwarf English boxwood, and nandina— 
repeat throughout the garden, providing a 
sense of continuity. Yet they contrast with 
one another just enough to give the 
impression of a great variety. 

Mulrooney calls the design a “jungle- 
scape.” His intention, he explains, “was 
to make something that looks and feels 
natural, to counter the manmade urban 
environment beyond the back fence.” 

A burbling fountain, surrounded by lush 
foliage, masks the sound of city noise. The 
garden “really is a retreat,” says Dianne 
Van Siclen. “When you’re out here you 
don’t feel like you’re in a tiny space.” 
DESIGN Terry Mulrooney, Admiral Green 
Landscaping, San Francisco (www.admiral 
green.com or 415/750-9002) m 


a 


VARY ELEVATIONS A 
garden that contains 
changes in level 
appears larger than 
one that’s flat. In the 
Van Siclens’ garden, 
the main patio is 
raised a step above the 
rest of the garden. The 
distinction makes you 
feel like you’ve entered 
a significantly different 
space, according to 
Mulrooney. 
EMPHASIZE TRANSI- 
TIONS A post-and- 
beam portal marks the 
threshold between the 
main path and upper 
patio. Mulrooney 





wanted this structure 
to be substantial and 
weighty, yet simple 
and in scale with the 
space. 

USE SHEER FENCING 
MATERIALS Translu- 
cent reed fencing has 
a see-through quality 
that provides privacy 
while allowing some 
light in, creating a 
more expansive feel. 
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Landscaping with gravel 


It’s versatile, easy to install, and friendly to plant roots. Here’s how to choose and use 


this permeable paving for paths and outdoor living spaces 
BY SHARON COHOON AND JIM McCAUSLAND PHOTOGRAPHS BY NORM PLATE 


HARD YET SOFT—these seemingly contradictory 
qualities are part of gravel’s appeal. Durable enough 
to cover paths, terraces, and driveways, gravel 
conveys a softer mood than most other types of 
paving, says Susan Calhoun, garden designer for the 
Bainbridge Island, Washington, home shown in the 
photos. “It feels more organic than pavers or brick,” 
says Calhoun, who prefers to limit the “harder” mate- 
rials to entrances and heavily used outdoor areas, 
choosing gravel everywhere else. “It’s the perfect 
transitional material from house to garden.” 

Gravel is also versatile, says Los Angeles landscape 
architect Mia Lehrer. It looks totally natural outside 
homes in the Italian, French, or English style, yet 
equally at ease around sprawling ranch houses and 
contemporary structures. “It can look casual or crisp, 
depending on how you use it,” Lehrer says. 

Flexibility is what Los Angeles landscape architect 
Rob Steiner most appreciates about gravel. It 
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conforms to any shape, he says, and it’s easy to 
change. Want to add a new flower bed? Just move the 
gravel aside—“no jackhammers needed.” 

Gravel works well in all climates, but for different 
reasons. In arid regions, it makes a great groundcover 
for areas of the garden that won’t be planted and irri- 
gated. And gardeners in the wetter Northwest appre- 
ciate gravel’s quick drainage. “It never puddles up, 
which is why I love it for paths,” Calhoun says. 

Affordability is, of course, another benefit, espe- 
cially if you use local rather than more expensive 
imported gravel. “It’s a highly cost-effective way to 
cover an area,” Steiner says. 

Finally, there’s the sensuous quality. Gravel’s earthy 
texture, its give underfoot, and its crunchy sound are 
the reasons why this oldest of hardscapes will always 
be perceived as the softest of paving materials. 
DESIGN Susan Calhoun, Plantswoman Design, 
Bainbridge Island, WA (206/842-2453) >86 
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A crunchy gravel entry 
is aclean, casual foil for 
plant textures and 
colors that crowd it. 
Japanese silver grass | 
billows over the basalt |) 
wall at right, beside 
climbing hydrangea. | 
‘Maori Sunrise’ New 
Zealand flax ina 


container punctuates §f 


the small pond in the 
middle, while ‘Palace 
Purple’ heuchera, 
mugho pine, and 
gunnera fill a bed near 


the house. Cotoneaster§ 


spills onto gravel. 








~ Take the guesswork 


out of watering. 
Grow plants twice as big. 
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§ ~=—sC With Miracle-Gro® Moisture Control” Potting Mix. A blend of rich organic 


ate. ingredients plus natural AquaCoir® fibers that store and release 
quaCoir 
works 


water just when plants need it. Plus, it contains the perfect 


f = Timy amount of Miracle-Gro”® Plant Food mixed right 
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wee hreip absorb 33% in, to feed for three months. 
} more water 
than ordinary soil. 





The result? Your potted plants 


not only grow twice as big, your, 
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3 ways with gravel 
BLUR THE BOUNDARIES 
Allow plants to spill onto 
gravel to visually soften 
path edges. ‘Tom Thumb’ 
cotoneaster is a perfect 
plant for this use; a decidu- 
ous groundcover, it sends 
out a fan of delicate 
branches with small leaves 
that turn blood red in fall. In 
the planting above, coto- 
neaster combines with 
yellowish Japanese forest 
grass (Hakonechloa macra), 
a self-sown baby gunnera, 
and a straw-colored Carex 
‘Knightshayes’ around a 
water-filled rock. 
COMBINE WITH LARGER 
STONES Mix gravel with 
rocks of varying sizes to add 
interest in large areas. In 
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the landscaping pictured at 
top right, this technique 
also solved a drainage prob- 
lem. The gravel path, edged 
on the right with ‘Libelle’ 
hydrangea and a bank of 
maidenhair ferns, straddles 
a cluster of large, flat stones 
that creates a bridge over 

a seasonal runoff channel. 
Water runs through a pipe 
hidden beneath the chan- 
nel’s river rocks to a catch- 
ment pond at the far end. 
ADD A ROCK BORDER When 
a gravel path and adjacent 
planting beds are new, the 
transition from bare soil to 
gravel can give the garden 
an unfinished look. One 
solution: Define the path 
edges with larger stones. As 
plants grow, they’ll tumble 


over and hide the rocks. In 
the garden shown at 
bottom right, lady’s-mantle 
with chartreuse blooms 
surrounds the stone foun- 
tain in foreground, while 
cape fuchsia (Phygelius) with 
orange-pink flowers grows 
across the path. 


Gravel basics 

Gravel refers to rocks rang- 
ing in size from ¥/ inch to 
Lh inches. It comes in two 
forms: Manmade crushed 
rock has sharp, irregular 
edges; nature-made river 
rock (also known as natural 
pebbles) is rounded. 
CHOOSE THE RIGHT TYPE 
Visit your local landscape 
supply yard to experience 


LS eg gee 
Taig 


the look and feel of different 
types of gravel. Consider 
how it will be used. For 
high-traffic areas, such as 
paths and patios, use 
manmade crushed rock. 
Because the pieces bind 
together well, they create a 
more stable surface for 
walking. The most common 
size is 3/sinch, an all- 
purpose gravel that’s also 
good as a mulch around 
plantings. For a softer 
surface under bare feet, use 
1%s-inch or finer natural 
pebbles. For low-traffic 
areas, river rock is an 
attractive choice. Its larger, 
smoother pieces are less 
stable underfoot than 
crushed rock, but they have 
more presence. 





LAY THE GROUNDWORK 
Although many references + 
suggest excavating 6 to 8 
inches for a gravel path and4 
layering crushed rock, sand, 
and then gravel, most 
designers don’t use this 
method. They say the 
smaller pieces inevitably 
work their way up, spoiling 
the clean look of the gravel. 
Landscape fabric also tends} 
to show up at the surface. 
Instead, lay a 2- to 3-inch- 
thick layer of gravel directly 
on bare, weed-free soil | 
that’s been compacted with 
a tamper or roller. 
KEEP IT TIDY Rake gravel | 
regularly to remove leaves | 
| 


and other debris. Use a rake) 
with round wire tines. = 
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“Unless you run a paintbrush company, the idea of painting your house every 
| Tive years or so isn’t exactly something you look forward to. Which is what 
i makes James Hardie siding so appealing. With up to a 50 year product 
warranty, nothing holds paint like James Hardie. And we mean nothing. 
‘There are 4 million homes with James Hardie siding. Wouldn't it be great if 


~ yours were one of them. Visit jameshardie.com. Or call 1-866-4HARDIE. 


Because no one ever wished 
they'd spent more time painting 
their house. 
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Garden | Northern California checklist 


What to do in your garden 


une 





SUNSET CLIMATE ZONES 
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Shopping 

Carnivorous plants If you’re curious 
about pitcher plants and Venus flytraps for 
your indoor garden, check out these and 
many other plants at the carnivorous plant 
exhibit Chomp!, running now through 
November 4 at San Francisco’s Conserva- 
tory of Flowers (www.conservatoryof 
flowers.org or 415/666-7001). If you spot a 
plant you like, shop for specimens online 
at California Carnivores in Sebastopol 
(www.californiacarnivores.com or 707/824- 
0433) and Hortus Botanicus in Fort Bragg 
(www.hortusb.com or 707/964-4786). 


Planting 
Annual herbs To make sure you have 
plenty of basil and cilantro for summer 
soups, Salads, pestos, garnishes, and 
guacamole, start a new crop of seeds every 
six weeks or so. For basils, try new, compact 
‘Italian Cameo’, ‘Profuma di Genova’, or 
‘Salad Leaf’. Grow flavored varieties such as 
‘Mrs. Burns’ Lemon’ or ‘Siam Queen’ to 
use in cooking or as garnishes. For cilan- 
tro, choose a variety that is slow to flower 
and set seed (‘Slow-Bolt’ is one). All of the 
above varieties are available from Renee’s 
Garden on many nursery seed racks (www. 
reneesgarden.com or 888/880-7228). 

Corn Now that the soil is thoroughly 
warm, it’s a good time to sow corn seed. 
For a tasty treat, try one of the Triplesweet 
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hybrids, such as ‘Avalon’ (white) or ‘Seren- 
dipity’ (bicolor), which have been devel- 
oped for their blend of sweetness, good 
corn flavor, and crunchy texture. Seeds are 
available from Park Seed Company (www. 
parkseed.com or 800/845-3369). 
Summer-blooming perennials For color 
now into fall, plant daylilies, gaillardia, 
Gaura lindheimeri, gloriosa daisy, lion’s tail, 
penstemon, phygelius, Russian sage, 
salvia, and yarrow. 


Maintenance 

Care for roses Encourage growth and 
additional flushes of bloom by removing 
faded flowers and feeding plants with a 
complete fertilizer (make sure the soil is 
moist before applying it). Also apply 
chelated iron if leaves are chlorotic (they 
show yellowing between green veins). 
Water well after applying the fertilizers. 
Use water-soluble products if plants are 
watered by drip irrigation, or apply granu- 
lar fertilizer around the plant so fertilizer 
comes in contact with moist soil. 

Check sprinklers Turn on your irrigation 
system and inspect sprinklers to see if 
they’re working properly. Look for broken, 
malfunctioning, or misaligned heads. 
Replace broken ones (they'll probably 
be spouting water). If a head bubbles or 
squirts irregularly, it may be clogged 

or not sealing correctly; check slits for 
dirt or small pebbles. If you can’t unclog 
the head, replace it. To readjust a 
misaligned head, rotate it until it sprays 
in the right direction. 


Pest control 

Earwigs These pests damage flower 
petals, young seedlings, and some fruits. 
Prevent them by keeping the garden clean 
of weedy areas and dead foliage. Since 
earwigs are active at night, place moist- 
ened, rolled-up newspapers in various 
areas to attract them. In the morning, 
throw out the newspapers along with the 
pests. -JULIE CHAI 





Tip from the 
test garden 


WATER VEGETABLE BEDS 
Keep edibles well-irrigated 
with one of the following 
methods. (Use a bubbler and 
a gentle stream of water.) 





Furrows 3 to 6 inches deep 
and up to 12 inches wide 
help irrigate straight rows 
on level ground; create them 
by running a hoe through 
the soil down either side of 
a newly planted row of 
crops, no more than 3 to 4 
inches from the plants. 





Basins channel water 
directly to roots of large 
vegetables such as peppers, 
squash, and tomatoes. Dig 
a circular depression in the 
soil around the plant, at 
least several inches wider 
than the plant and 3 inches 
deep. On level ground, link 
adjoining basins as pictured 
above to simplify watering. 
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Cortizone -10° is the strongest medicine available without a prescription for itchy irritated skin. 
It’s unique formula of 10 skin soothing moisturizers like aloe and vitamin E quickly heals itchy and 
irritated skin. That’s why Cortizone -10 is the #1 selling itch relief treatment. 
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Dont be fooled by the showpiece looks or sleek design. This is a kitchen for people 
who love to cook. From the 27,000-BTU bridge burner to the temperature- 
controlled, wood wine rack inside the refrigerator, these are superior tools for the 
aspiring gourmet. But unlike some status-symbol kitchens, Kenmore PRO” is 
designed to make cooking a joy, not a hassle. That's why the cooktop grates are 
dishwasher safe. And speaking of dishwashers, ours comes with TurboZone™ power, 
eliminating the need to pre-scrub dishes. It’s the true definition of high performance. 


Take your kitchen to the next level with Kenmore PRO, available only at Sears. 
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Clad-Wood Radius Casement Window Premium Wood Exterior Patio Door 
1505AP with Frit Glass 








i Aval JELD-WEN® windows and doors made with AuraLast® wood will stay beautiful and worry-free for years whether 

CZ your climate is wet or dry, hot or cold. AuraLast wood provides superior protection against decay, water absorption 

|! a ee and termites. Unlike dip-treated wood, AuraLast wood is protected to the core and comes with an exclusive 20-year 

| pi} warranty. To request a free brochure about AuraLast wood or any of the reliable windows and doors we make, or 
Seay to find a dealer near you, call 1.800.877.9482, ext. 1577. Or visit www.jeld-wen.com/1577. 
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Well-loved objects 
Wem cel ava Tile! 

(oie ariel (4 eta ag) 
blue daybed from Paris 
and the antique floor 
lamp—fill Joan 
Barnes’s remodeled 
cottage retreat. 
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ON A HILL ABOVE the town of Occidental, 
California, sits an old red cottage with 
crisp white trim, surrounded by oak, 
redwood, and pine trees. For Joan Barnes, 
who has a passion for vintage dwellings 
and decor, the scene was love at first sight 
Barnes’s first glimpse of the house was 
actually not in person but on a real estate 
website. The day she saw the listing, she 
drove 55 miles up from Mill Valley and madd 
an offer. “The light on the ridgeandthe 
stillness that surrounded the property wer 
absolutely lovely,” she says. She immedi- \ 
ately christened the site Still Light Pond. 
The 835-square-foot 1860s home was 
long on charm but short on space and - 
modern amenities. But while Barnes’s 
purchase was impulsive, her subsequent 
plans for a remodel were carefully consid-}j 
ered. She wanted to create a comfortable | 
retreat for herself and her extended 
family—including two young and active | 

















remodeler, she faced the task head-on. 

Barnes loved the look of the old home 4 
but envisioned a modern addition. “I | 
wanted something that was clearly addee| 
on—a counterpoint integrated with the 
existing house,” she says. She brought in )) 
designer Dirk Stennick, with whom she | 
had worked on several earlier remodeling; 
projects. Stennick understood that Barnes 
wanted something more contemporary 
but that making it all fit together would bi 
a challenge. He began by considering thes 
shapes of the existing structures on the 
property. “There were two small gabled 
buildings—the house and the barn. It 
seemed natural that the new building 
would have the same geometry as the 
others,” he says. 

An enclosed breezeway connects the 
new structure to the original house. Fora 
fresh take on a traditional style, Stennick 
clad the addition in HardiePanel, a siding 
made of cement fiber, laid in an enlarged 
board-and-batten pattern. The exterior 
color palette—sand, taupe, and wood 
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Home | Decorating 






“Old furniture has a patina of| 

















| : , oe age that just can’t be 
| A generously sized farm ee i : ’ » 
table in the kitchen is an | j . replicated 
inviting gathering spaceg : | 5 yee aD : 
BELOW Cozy wicker = 
| cba a ~ \ ¥ a, bee = hues, with the exception of a cheerful blue 
| | | porch provi a, Se c “ : aad ; h h 
| sneey ae on the window trim that matches the front} 
| door in the breezeway—is subtly varied 
HI | for added depth and dimension. The metal 
} ! roof echoes a nearby barn while further 
il} distinguishing the new structure from the 






original cottage. 






Ideas for creative reuse 

Inside, the home reflects the same 
thoughtful planning and eclectic spirit. 
Stennick linked old and new elements 
throughout with consistent flooring— 
reclaimed redwood planks from old 
Sonoma County chicken coops, sanded and. 
stained to perfection. The recycled wood 
appealed to Barnes’s love for all things 
vintage, and satisfied her request to use 
green materials whenever possible. She 
and Stennick had the acoustic-tile ceiling 
in the existing house removed to expose 
the gable, and in the addition they put up + 
large redwood beams taken from boxes 
from a mine in Geyserville. 

Walls that separated rooms in the origis 
nal cottage were torn down to make one 
expansive kitchen and dining area. “I 
wanted a big country kitchen where people 
could gather around a table,” Barnes says. 
She outfitted the room with a chandelier 
found at a salvage store for an ornate 
contrast to the homey, rustic atmosphere.4 

To preserve a breezy summer feel and | 
make the most of the views to nature, 
large windows were installed wherever 
possible. In the living room, they open to 
embrace the porches on either side; in the: 
master bath, they provide for quiet 
contemplation while soaking in the tub. 
Even with the addition, the cottage 
remains small and cozy at 1,370 square feet 
After days spent exploring the surrounding} 
countryside with family—from boat rides | 
on the property’s spring-fed pond in search) 
of turtles and frogs, to spotting wildlife in | 
the woods through binoculars—the home} 
is a serene retreat. “It’s important to have} 
a place to recline and dream,” Barnes says} 
“This is the perfect spot.” >98 | 
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Style lessons from this makeover * 
A love of warm, comfortable spaces drove 
Joan Barnes’s cottage remodel. “T like to 
marry the best of the old with the best of 
the new,” she says. Here are her tips: 


“Flea markets are my passion,” Barnes 
says. “Old furniture has a patina of age 
that just can’t be replicated.” A weathered 
blue bench—whose chipped surface is 
part of its charm—is a soulful presence on 
the back porch. Crisp white upholstery and 
striped pillows keep it from looking dingy. 

“T love bright colors, like oranges 
and reds,” Barnes says. “I wanted them in 
my house but didn’t want the small space 
to look garish.” Interior designer Patty 
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the corner ofthe master 
Etta meUN EV RTT an 
CPUC Mele Ca te 
‘FROM ld Creative color 
delineates the interior 
Meine Te RMU 
room; on the porch, white 
trim preserves the classic 
cottage look. 


Glikbarg came up with the idea of using 
vibrant hues on the door and window 
moldings instead of on the walls, thus 
helping direct the eye toward the view. 
“The unorthodox pairings look great— 
tasteful in small doses,” Barnes says. For 
the moldings in the master bedroom and 
bath, housed in the new addition, Glikbarg 
selected a palette of pale purple and blue, 
mirroring the hues seen in the bark of the 
redwood trees outside the windows. 

n outdoor rooms into family hangouts 
apaeecit the house, multiple daybeds, 
hammocks, and cushion-laden chairs 
provide nooks for relaxation. The back 
porch is a favorite gathering spot; Barnes 
made the space comfortable and colorful 
with wicker furniture, patterned cushions, 





textured rugs, and an old trunk that serves | 


asa coffee table. A small heat lamp helps {Oat 


throw off the chill. 
Choose multifunctional furniture for 
small spaces “I like to use daybeds instead | 
of sofas in some areas,” Barnes says. 


“During the day, they’re comfortable places fe 
to sit or stretch out; at night, they become ‘Wijin) 


guest beds.” On the porch, the vintage 
trunk and blue bench have built-in storage | 
to stow extra blankets for cool nights. . 
INFO Design: Dirk Stennick Design, San 
Francisco (415/673-8640). Lighting and ! 
furniture: Jacqueline Bucelli Designs, Mill 
Valley, CA (415/381-4741). Colors and finishes: 
Patty Glikbarg, Pannagan Designs, 
Emeryville and Nevada City, CA (415/517- 
0091). Resources: See page 166. m™ 














DISCOVER THE COLORS 
RADIATING FROM WITHIN. 


\ ) paint in the world is quite like new 
Aura. Thanks to our exclusive ColorLock™ 
fechnology, colors are deeper, richer and 
jore enticing. They apply smoothly and 
| venly, and never require more than 
VO coats. Aura is washable and more 
rable, too. Discover your aura today. 
O learn about new Aura’ paint, 
isit us at myaurapaint.com or 
ome into your independent 
enjamin Moore® store to 
8¢ what Aura’ can do 


i your home. 
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Home | Before & after 


A designer combines the best of old and new for an inviting contemporary look 


BY SARAH GAFFNEY PHOTOGRAPHS BY THOMAS J. STORY 


A MODERN FARMHOUSE is what designer 
Lara Dutto had in mind when she remod- 
eled her kitchen. “The house was really 
run down when we found it, but we recog- 
nized a simple, rural quality that we liked,” 
she says. Using that mood as inspiration, 
Dutto and her husband took on the task of 
breathing life back into their 60-year-old 
fixer in Orinda, California—beginning with 
the kitchen, the home’s central hub. 

The first priority was to create a place 
for the family to hang out, since the 
cramped kitchen was separated from the 
adjoining living areas. By removing the 
wall that closed off the room from the rest 
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of the house, Dutto gained 5 feet of living 
space and united the layout. 

After opening up the kitchen, Dutto 
devised a means of closing it off when 
needed. “From the kitchen window, you can 
see goats and a big barn up the hill,” she 
says. “That inspired the sliding barn door.” 
Used to hide the kitchen when the Duttos 
host the occasional formal dinner, the door 
also serves an unexpected purpose— 
during the holidays, the family hangs 
greeting cards on the slats. Dutto wanted 
a bronze track but knew it would be 
beyond their budget; instead, she bought 
off-the-shelf track hardware, then treated 


The small kitchen had 
an awkward space 
for dining and was 
hidden from the home’s 
main living areas bya 














closet wall. Removing 
the wall added 5 feet 

and made room for the 
family’s recycled-teak 
trestle dining table. 
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Home | Before & after 


it to feel warmer and less industrial. 

The kitchen’s design encourages family 
interaction. “We wanted a place for our 
boys to belly up to the bar,” Dutto says 
So she created a butcher-block work island 
that doubles as a kid-friendly spot for 
breakfast and chats with Mom. 

A local cabinetmaker built the island 
and the modern, ebony-stained white oak 
cabinetry. Highly reflective hardware and 
appliances add to the contemporary feel. 
For the counters and 3-foot-tall backsplash, 
Dutto chose honed statuary vein marble, 
in tribute to the couple’s time spent living in 
Italy. “I like to weave together contrasting 
elements: honed surfaces against polished, 
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The honed white marble 
countertop and 
backsplash provide crisp 
contrast to the ebony- 
stained cabinetry. RIGHT, 
FROM TOP The island 
includes open pullout 
storage for easy access to 
everyday cookware; a mix 
ieee CAVE 
interest and maximizes 
raw ures ale 


or light materials against dark ones,” 
she says. Using natural light and organic 
materials also blends the essence of the 
outdoors with the indoors. Yellow paint 
was chosen “just because it makes us 
feel good,” Dutto says. The green paint 
provides an earthy balance, and the 
concrete floors stained terra-cotta (and 
installed over a radiant heating system) 
create a lived-in look. “In the winter, the 
kids like to lie right on the concrete—it 
looks and feels so warm,” she says. “It’s 
a really happy kitchen.” 

INFO Design: Lara C. Dutto, D-Cubed, 
Emeryville, CA (510/557-1484). 

Resources: See page 166. = 


a 4 


BREAK DOWN EACH STEP 
Assess what to do now 
and what to do later. “For 
every design decision, we 
had phase one and phase 
two,” Dutto says. 
DESIGN FOR FUTURE 
USE The longterm goal 
for the Dutto kitchen is 
to expand it as the house 
remodel continues. A 
generous overhang on 
the island was planned 
to eventually accommo- 
date more seating. 

BUY NOW FOR LATER 
Dutto got a huge dis- 


count on a scratched 
Viking range floor mo} 





and kept it in storages 


for a year. “We were » 


holding on to it for ou 


‘someday’ kitchen.” 


BE FLEXIBLE Ihe Dut} 


remodel plans have 
changed since they 
moved in two years a; 
“My advice is to move 
first and see how you 
the space, so you’ll kt 
what you really want, 
she says. 


a 








You could order in, but the real joy comes in creating your own specials. To discover a full 


@ JENN-AIR. 


| line of appliances that complement any menu, call 1-800-Jenn-Air or visit www.jennair.com. 
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HOT TUBS ARE COOL, but often their boxy 
shapes aren’t so appealing. Placement, 
screening, and customization can help. 
Here are two ways to incorporate one into 
your backyard setting. 


yr shelter 


At ahome in Ignacio, California, designer 
Gary Marsh nestled a spa against the 
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Disguise the hot tub 


Tbs fe for turning a bulky portable spa into a backyard showpiece 


hillside on a redwood deck that wraps 
around a view-facing corner. “The location 
overlooks a deep valley, but keeps the spa 
out of sight from both the house interior 
and an uphill neighbor,” Marsh explains. 
reduce the mass of the 8- 

by 8-foot spa, Marsh topped it with an 
airy 8-foot-tall redwood arbor framed with 
6-by-6 posts and beams. For additional 


To visually 
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railing, which almost 
disappears against 
the hillside foliage. 













scale and richer shadow detailing, he 
added 1-by-4s to the posts and 2-by-4s to | 
the beams. Clematis vines trained ona 
grid of powder-coated steel rods further 
shield the hot tub from neighbors and tie 
the structure to the surrounding landscape 
DESIGN Gary Marsh Design, Novato, CA 
(www.garymarshdesign.com or 415/897- 

7623) >106 
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4 kids. 11 grandchildren. 
9 cars. 2 dogs. 3 remodels. 66 vacations. 


1 root. 






































We call metal roofing “Investment Grade Roofing.” Why? Because, in your lifetime, a metal roof 


will save you money and add value to your home. For starters, metal roofing lasts for a long, 





long time. It’s built to endure for decades—with low maintenance and no worries. 





What’s more, a metal roof stands up to rain, snow, high winds, hail and wildfires. So it 





protects your home while it adds value to it. Metal Roofing is also beautiful, available in a 






wide range of styles and colors that enhance the look of any home. To learn more about 





Investment Grade Roofing—or to find a Metal Roofing Alliance Contractor—visit 






MetalRoofing.com. Then, years from now, you can brag about what a great investment you made. 





Visit www. MetalRoofing.com 
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The SpringFree Comfort System uses a blend 





of latex foams to provide the ultimate in comfort 
Designed to gently push back against you as 
you sleep, it provides orthopedically correct 


back and body support for each person in the 
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SOFT, YET SUPPORTIVE, MATTRESS THAT BANISHES 


pMERICA,. 


ATTR. 
o* “ ®S5 


S 


For ove™ 
25 YEARS 


bed, regardless of weight. With SpringFree, 
you get so much more in a mattress — including 
the security of buying a bed from America’s 
number-one-selling mattress brand. Call now 


to get your free information kit and DVD. 


INTRODUCING SPRINGFREE 'S 


100% RESILIENT LATEX. THE REVOLUTIONARY 


| ALL OTHER BEDS TO THE GUEST ROOM. 





2 


A= Find out why the 100% resilient latex of SpringFree by Sealy Posturepedic 


tM as. in, Coca “800-858-4227. « 


receive a FREE INFORMATION KIT AND DVD, ox visit Sealy.com. 


Lote. Free 


&<) Posturepecic 




















































































































BY PETER O. WHITELEY 








we used New Zealand flax. 
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Planter bench 


Build a wood top and use a pair of ceramic pots for legs 


THE HARDEST PART of building a wood bench is ensuring that its legs are sturdy and 
well attached. So to make it easy to build this 10-foot-long bench, we designed a bench 
top that rests on a pair of oversize ceramic pots. Add plants or trees to enrich the look; 


| 
| | The bench frame and top are made of 2-by-6 decking. (We used redwood, but you 

i could substitute cedar or pressure-treated lumber.) For a comfortable seating height, 
choose pots that are about 18 inches tall and wide (no wider than 19 inches for this 
bench). Look for thick-walled, wide-lipped pots that have been glazed (that is, hard- 
ened); avoid unfired terra-cotta. For safety, lift bench top periodically and check pots for 
cracks. The cost of the project is about $300, depending on the type of wood and pots. 
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MATERIALS STEP 4 With a helper, 

= Four 10-ft. 2-by-6s place pots under 

= Two 9-ft., 11/-in. appropriate section of } 
2-by-6s the bench top, as you 

= Eight 191/-in. 2-by-6s carefully lower top 

«2 bs, 3-in. deck screws onto pots. Center the 

= Medium-grit sand- cutout circle over each } 
paper pot and trace its 

= Two very sturdy outline. 
ceramic pots 

= Heavy paper or scrap 
cardboard 

= Deck stain/sealer 


(we used the Flood 

Company’s CWF- 

UltraLast, www.flood. 

com or 800/321- 

3444) 
TOOLS 
= Electric drill 
= Tape measure STEP 5 Cut out each 
» Electric sander circle using the saber 
= Pencil and scissors saw. Sand the cut sidesy 
= Saber saw andbenchtop, then | 
= Paintbrush use the paintbrush to 

seal wood with a deck + 

STEP 1 Following the stain/sealer. 


diagram at right, build | STEP 6 Place the pots 


the bench’s ladder-like 1" their desired loca- 
frame, countersinking 
all screws. 


tion and position benct 
top before filling pots « 
with soil. Add plant- 
ings through the 
cutouts. @ 


2237/4" 


se 
oe 

SS 
STEP 2 Sand the frame. 
Space the 10-foot 
lengths and screw to 
the frame so the edges 
overhang % inch on all 
sides. 
STEP 3 Measure the 
inside diameter of one 
pot (ours is just under 
17 in.). Ona piece of 
heavy paper or scrap 
cardboard, draw and 
cut out a circle that is 2 
inches less in diameter. 





*T0 SEE A LARGER DIAGRAM, GO TO www.sunset.com/planth 
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Jake it happen with The Home Depot? How does a newly landscaped yard sound? Complete 
ith a deck, fencing and pavers? We can help. Our experienced installers are handpicked, HOM = 


lensed’ professionals who know how to get the job done right. Guaranteed?’ And when the 
q 
})s finished, the good times have just begun. The Home Depot. You can do it. We can help: SERVICES 


For more information, call 1-800-HomeDepot. 
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a dynamic shower space 


The angled wing wall 
is covered in water- 
resistant plaster in 

a terra-cotta hue. It 
separates the platform 
tub from the shower 
without fully enclosing 
Tia atta oddly el oe 
EVa eyo -Va-Me-lem lela coy 
light from the other. 


room 





Brightly hued plaster and bold geometry create 





BY PETER O. WHITELEY PHOTOGRAPH BY THOMAS J. STORY 


LUSH COLORS can turn even a tiny shower 
stall into a tropical getaway. Instead of 
the orderly grids of tiles and grout lines 
that cover most bathroom walls, this 
room in Sunnyvale, California, has broad 
expanses of pigmented plaster that bring 
to mind the blue skies, sandy paths, and 
terra-cotta roofs of a Caribbean island. 
“We're not afraid of a vibrant palette,” says 
homeowner Sandi Spires, who chose the 
cheery hues along with husband Stuart 
Ferguson and architect Patrick Finnigan. 
An integrally colored and stained 
“shower plaster” coats the walls and 
shower stall. The dense white plaster, 
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|. 
i 


which was developed for periodic expo- | 
sure to water, has a smooth-troweled | 
finish sealed with protective coating. 

The pigment was added tothe piaster | 
mix. Expansion joints in the wall prevent il 
cracking and define the color changes for 
each plaster segment. In keeping with they 
playful palette, a terra-cotta—colored 
wing wall features a cutout notch with an\j 
angled opening. 3 
INFO Design: D. Patrick Finnigan, Portola 
Valley, CA (www.dpatrickfinnigan.com or 

650/529-2292). Shower plaster: BMI Prod- 
ucts of Northern California, Milpitas, CA 
(www.bmi-products.com or 408/293-4008). 
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EVENING GLOw Add 
ambience to nights 
on the porch witha 
twinkling garland of 
copper-toned nests. 
Copper Nest Light 
String from Smith 

& Hawken ($29; www. 
smithandhawken.com 
or 800/940-1170). 













MODERN MACRAME 
Display eye-catching 
foliage in natural stone 
vases accented with 
woven sea grass. Macramé 
vases from West Elm ($39 
and $49; www.westelm.com 
or 866/937-8356). 











| | {il STARRING ROLE Padauk 
| wood stools from 
Thailand—formerly 
Hi agricultural machinery 
| HII gears—are the perfect 
iti, tl perch for a tiki cocktail. 
Star stool (or side 
}/| | table) from Lola Home 
| 
| 









DINNER ON ‘ 
Bring summer texture to 
the table with this breezy 
organic runner. Sea-grass 
table runner from Beach 
House Style ($26; www. 
mybeachhousestyle.com or 
415/454-3138). 


Qty 









($275; www.lolahome. 
com or 510/981-8345). 
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t | 
| } 
| | SHADE OF GREEN 


| Hi Lounge under a lush, 
il leaflike canopy with ir 
vacation-resort appeal. 


Also available in white. 


| | Shaina Vataspl i The season’s best designs share an earthy, textural quality inspired 

MH reen ris Kabe : 
| fomibtansle tee by new materials both manmade and natural. Use one or more to | 
| wav propellermonert: update your deck or patio for summer 


a BY JESS CHAMBERLAIN 













TEXTURED CHAISE Made 
of reclaimed cork, this 
splurge-worthy light- 
weight lounger floats if it 
gets dropped in the pool. 
Cortic¢a Chaise Lounge 
from Branch ($4,988; 
www.branchhome.com 

or 415/341-1824). 






















FLEXIBLE TABLE Seat as 
many as 10 dinner-party 
guests with an expandable 
accordion-style acacia 
table (model shown 

seats up to 8), X-Pand 
table from Propeller 
($2,970-$3,550; Www. 
propellermodern.com or 
415/701-7767). 
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OR SHOP ONLINE, 


WORLD'S FINEST CEILING FANS 
VISIT CASABLANCAFAN.COM/SUNSET « 1.888.227.2178 


TO FIND A RETAILER NEAR YOU 
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Balmy summer evenings are made for alfrescomeals. Here’s howto set the “f° 
scene for dinner on a deck or patio or under a vine-covered arbor | 
BY SHARON COHOON AND PETER O. WHITELEY PHOTOGRAPHS BY THOMAS J. STORY ig 
oe 
SUMMER MEALS somehow taste twice as pictured on these pages are designed Oe 
delicious when you dine outdoors. Guests —_ for alfresco dining. One is large, open, ae 
feel more at ease with the sun on their and casual, with multiple gathering ae fe 
skin, the sweet scent of flowers in the air, places; the other is small, with one i ef we 7 
and birds and insects providing back- carefully defined space that aecommo ie 5 
P ground music. l:veryone lets their hair . dates dining and lounging. Both . F late of 
down and conyersation flows effortlessly gardens offer ideas you can adapt in e 
in the casual as pS two Le be i cor own, backyard ; Pa 
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AREA aN : 





Tuscan landscape in a valley 





“A Mediterranean courtyard without walls” is how landscape designer Paul Hendershot 
describes the garden he created in front of his low-slung home in Ojai, California. An 
outdoor dining area and a conversation area make up the casual, Tuscan-style patio 
with a pepper-tree canopy and a floor of crushed gravel. (There’s also an outdoor bed, 
where Hendershot sleeps on balmy summer nights.) A rock wall separates the living 
areas from a lower patio. “I practically live out there in summer,’ Hendershot says. 
INFO Design: Paul Hendershot Design, Ojai, CA (www.paulhendershotdesign.com 


or 805/646-7199). Resources: See page 166. 


»ck surfaces Inspired by the 


casual elegance of Mediterranean-style 
gardens, Hendershot carpeted his patio 


(sravei ana ro 
Wraver alitg Ft 


with pea gravel. “It feels good to walk on 
when barefoot,” he says. The low wall of 
rock blends with the color of the gravel. 


a 


Mediterranean plants An existing pepper 
tree is the focal point of the dining area, 
providing light shade on hot days. To 
complement the tree—and the garden’s 
overall look—Hendershot planted 
boxwood, ‘Provence’ lavender, Myrtus 
communis ‘Compacta’ (which he likes for 
its scene), ane upright rosemary nearby. 
plights and candles To give the garden 
indevetiied eae at night, Hender- 
shot installed only a couple of landscape 
lights—one at the base of the pepper tree, 
the other at the base of an oak. They’re 
directed up into the tree canopies, bath- 
ing the shapely branches in soft light. 
Candles and Moroccan lanterns provide 


the rest of the night lighting. 
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Table settings Candles and glasses in 
mixed styles and shades of green and 
amber look right at home in the casual 
garden. Miniature bottles of olive oil at 
each place setting double as placecard 
holders and gifts for guests. To make 
them, we gathered and cleaned various 
small attractive bottles (such as for 
liqueurs or flavorings). We then filled 
them with olive oil and rosemary and 
sealed tops with corks (from a hardware 
store). Decorative olive sprigs are from 

a nearby tree. 

Furnishings with character A cast- 
concrete table is the focal point of the 
outdoor dining area. “It used to belong to 
a friend, and I lusted after it for years 
before I bought it from her,” Hendershot 
says. The table has been such a hit with 
friends that Hendershot now takes orders 
to build similar models on-site in his area 
(they’re too heavy to ship). The benches 
are weathered pine. 
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You don’t have to face the ocean to create a coastal vibe. Bob and Cary Woll’s backyard 
in Los Osos, California, is proof: Even though the deck doesn’t share the bay and dune 
views that the front of the house has, the firepit in the corner, reminiscent of beach 
campfires, echoes the seaside boardwalk ambience, as does the billowy landscaping that 
evokes grass-covered sand dunes. But the deck isn’t just about a romantic mood— 


function was built into every inch. The small space is as inviting for two as it is for a 
crowd; the Wolls have entertained as many as two dozen guests, comfortably, on the deck. 
INFO Design: Jeffrey Gordon Smith Landscape Architecture, Baywood Park, CA 
(www,jgsdesigns.com or 805/528-2118). Resources: See page 166. 


ng Benches of ipe wood 
wrap around most of the deck (also made 
of ipe), providing generous seating. The 
nearly continuous bench also acts as‘a 
guardrail, keeping guests from inadver- 
tently stepping off the raised platform. 

it A raised concrete trough filled 

with recycled glass keeps the dining deck 
warm on cool nights. When not in use, 
the gas firepit can be covered with a slab 
of ipe wood, which converts it into a 
coffee table. 

Built-in cabinets along 
one wall of the kitchen courtyard contain 
charcoal briquets, tongs, and the rest of 
the owner's extensive barbecue parapher- 
nalia. Two square cabinets on casters, 
tucked under a concrete side table, 
provide additional storage; they can also 
be rolled into action as serving tables or 
additional seating. 
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: Outdoor chefs need room 
for their mise en place and bartenders 
must have a bar. The concrete side table 
beneath the pergola provides room for 
both while also functioning as a serving 
counter or buffet table. 

light Three electrical outlets 
just above the concrete table can accom- 
modate several warming trays or other 
small kitchen appliances at once. There's 
also enough overhead lighting for the 
chef to see what’s cooking. 

ants Tough plants that don’t 
need much water fill containers on the 
deck. These include succulents, New 
Zealand flax, and espaliered fig. Garden 
plants—Pittosporum tenuifolium ‘Silver 
Sheen’, and Acacia cognata—also require 
little in the way of watering and upkeep. 
A tiny succulent in a square pot serves as 
a simple table centerpiece. 
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don’t try 


this at home—Alaska 
wildlife expert Steve 
Kroschel holds a 
Canada lynx. 


3 


BOTTOM 
at Auke Bay, 


ROW, FROM LEFT The 
view from the ferry 


Chilkat Mountains 
Columbia, 


behind it. 
near Juneau; 


flows into the bay. Top 
ROW, FROM LEFT Get a 
roadside glimpse of a 
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Bay cruises, you can 
see 250-foot-tall 
Margerie Glacier as it 
young Alaska moose; 
Haines’s Fort William 
H. Seward, with the 
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THE CATAMARAN pauses in the blue waters of Alaska’s Glacier 
Bay. From its upper deck, we look out at a narrow beach 
hemmed in by spruce forest. 

A solitary wolf appears, dapper, furtive. He trots across the 
pebbled beach, then catches us staring. In a heartbeat, he turns 
and vanishes into his forest. 

“T saw him!” a woman shouts from the catamaran deck. 

“Now,” her husband tells her, “you can cross ‘wolf’ off your 
checklist.” 

There are vacation spots that offer some of Southeast Alaska’s 
best attributes: mountains, rivers, scenery. But no other place 
promises such easy and overwhelming immersion in the wild 
world. Within a hundred miles of Juneau is one of North Ameri- 
ca’s largest concentrations of brown bears and bald eagles. Here, 
too, are moose, glaciers, and adventure. Even if you stay only 
10 days, this is the biggest summer vacation you can imagine. 


Alaskans call it simply Southeast, the tail of territory that 
extends more than 500 miles south from the main bulk of the 
state. Look at it on a map and you get lost in a tangle of islands 
and inlets, each worthy of weeks’ exploration. 

Every summer nearly a million vacationers explore the 
region on board big cruise ships like those operated by Holland 
America Line and Carnival, and on smaller ships like those 
run by CruiseWest. Those are good options. But for my trip, 

I wanted to spend more time on land than I did on water, 
and I wanted maximum flexibility. 

So I devised my own compact route, starting and ending in ~ 
Juneau, that showed off Southeast’s most spectacular wild expe- 
riences: Glacier Bay National Park and Preserve for marine 
mammals and really big ice; Haines for river rafting with bald 
eagles; Admiralty Island for Alaska coastal brown bears. I trav- 
eled between some destinations on the small planes that are the 
Alaskan version of the taxi. For others, I took the ferries of the 
Alaska Marine Highway Ferry System—they’re stylish, comfort- 
able, and give you the same views of Alaska land and sea that 
cruise lines do. 

My first stop is Glacier Bay. The park, a 25-minute flight west 
of Juneau, is 3.3 million acres of geographical superlatives. 
Mountains rise 15,000 feet straight from the sea, propelled by 
some of the largest earthquakes ever recorded and sculpted 
by the tongues of ice that give Glacier Bay its name. 

“A picture of icy wilderness unspeakably pure and sublime,” 
said John Muir, the first person to bring this corner of Alaska 
to public attention. Glacier Bay is proof that time and planet 
don't stand still. It’s the product of rapid glacial retreat: What 
was a solid mass of ice in the late 1700s was, by the time Muir 
arrived in 1879, a 48-mile-long bay. Today it stretches nearly 
70 miles, its shores reclaimed by forests and the animals that 
live in them. 

Our catamaran sails up the bay. Like a college dorm, a tour 
boat is a closed environment where the quirks of a hundred or 
so strangers reveal themselves quickly. The woman with her 
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checklist of wild animals. The boy who won't let his brother use 
the binoculars. And the woman in a white scarf who is utterly 
unhinged by each nugget of natural history that Amanda the 
park ranger shares with us. 

“A full-grown male Steller sea lion can weigh 1,200 pounds,” 
says Amanda, as we watch a gaggle of young males—“frat boys,” 
Amanda calls them—lolling on North Marble Island. Scarf 
woman's face creases with happy surprise. 

“Each sea lion eats up to 100 pounds of fish per day.” Now 
scarf woman lifts her hands in amazement. How can anything 
eat so much? 

The rest of us smile. Then we hear a call from the stern. We 
rush to see a humpback whale, its black back arching above blue 
water, spouting spray into the Alaska morning. The woman in 
the scarf, you understand now, has the right idea: At Glacier 
Bay, youre foolish not to be astounded. 

Grand Pacific Glacier sits at the head of the bay, but despite 
its name and impressive stats—it’s 2 miles wide—it has the 
unkempt look of a construction site. To the left of Grand Pacific, 
though, is Margerie Glacier, a beauty, glistening turquoise in 
the sunlight. 

You wouldn't think you could watch a big block of ice for 
long, but you can. The glacial blue light is hypnotic. The ice 
cracks—the sound of a forest toppling. A crag the size of a 
church spire plummets into the bay, splashing up a cold wave 
that draws squawking seagulls to dive into the churning water. 

There’s an explanation for the gulls’ behavior, Amanda says. 
The falling ice stirs the bay waters, bringing nutrients to the 
surface that the gulls dive to devour. But the gulls’ aerial dance 
seems less hunger-driven than ceremonial. There are natural 
places that lull you into a sense of peace. Glacier Bay is not one 
of them: The boom of cracking ice, the chill wind rising from 
water to mountains—experiencing these, you don't feel peaceful 
so much as humbled, and privileged. You are small and the 
mountains and ocean and ice are so big. But here you are with 
the squawking gulls, watching a world being born. 

World of eagles 

There are many good stories in Southeast Alaska, but my favor- 
ite is the story of hermit Jim Huscroft, who in the early 1900s 
lived on Cenotaph Island off what is now Glacier Bay National 
Park and Preserve. Once a year Huscroft made the boat trip to 
Juneau, where the local Elks Club saved him the past year’s 
worth of newspapers. Then he returned to his island to read 
each paper, one per day, precisely one year late. 

That sense of being buffered from the outside world still 
prevails in Southeast. The weather contributes. Alaska is a 
young land and has young weather. Specifically, teenage 
weather: moody, extreme—weather that rolls its eyes at 
you and makes you want to confiscate its car keys. The day: 
dawns drizzly and sullen, flights get canceled, hikes postponed. 
The next morning, the sun blazes, and sky and water shine a 
fierce and brilliant blue. 

When I get to Haines, a ferry ride north from Juneau, it is the 
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first kind of day. The sky is tarnished silver, the mountains 
wrapped in fog. It’s a testimonial to Haines’s appeal that I still 
fall in love with it. 

“It’s so wild and beautiful that all I can do is walk outside my 
house and stare,” writes the bard of Haines, Heather Lende, in If | 
You Lived Here, I’d Know Your Name. Set on the Lynn Canal with 
the Chilkat Mountains behind it, Haines has the heart-stopping 
geography you come to expect in Southeast, and an architectural 
charm that is less common. That’s mainly due to Fort William 
H. Seward, an early 1900s U.S. Army base whose creamy white 
buildings group around a parade ground, as neat as the crease | 
on an officer’s dress uniform. i 

Good things to do in Haines include staying at the Hotel 
Halsingland, once Fort Seward’s officers’ quarters and now a 





rambling, comfortable hotel with a superb restaurant: The 
seared halibut is not to be missed, and the wine list is exem- 
plary. You can walk across the Parade Ground and admire the 


totem poles at Alaska Indian Arts and the handcrafted jewelry . 


pcan sia 


Madeleine and Fred Shields (he doubles as Haines’s mayor) sell Moto 
at Wild Iris. sa Mai 


Bpvay Fe 
Alaskans call it simply Southeast. Look on |,;. 
a map and you get lost in a tangle of islandsii« 


\small- 
. e down 
and inlets worthy of weeks’ exploration —_[h. 


{ets loo 


Still, wildlife rules. The salmon-rich waters of the Chilkat pe 
River draw enormous concentrations of bald eagles. Their popu- _ . 


lation peaks in winter, but a summer raft trip down the Chilkat 


* will show you more eagles than you've seen in your life. 


To encounter more Alaska wildlife closer up, head 28 miles 
north of Haines to Steve Kroschel’s wildlife center. Kroschel got 
his professional start as wolf wrangler for the film Never Cry 
Wolf, then ventured into wildlife photography. His specialty 
these days is standing in front of avalanches and filming them. 
His associate, Mario Benassi, films highly venomous snakes 
(such as cobras and fer-de-lances) for nature documentaries. . 

Avalanches, deadly snakes: You sense a certain daredevil 1 
spirit here. But once Kroschel and Benassi introduce you to 
their Alaskan menagerie—all injured or orphaned wild animals 1 S 
that Kroschel has rescued—yourre too entertained to be i. } 
alarmed. “None of Santa’s reindeer could be male,” Kroschel ©. 
announces as we meet his caribou. “That’s because bull cari- 


fi , 
Ni 


bou”—our name for reindeer—‘“drop their antlers right before . 
Christmas.” Other things you learn: Baby porcupines are very 
cute, lynx have long legs for hunting in deep snow, and baby 
moose like bananas—or at least the moose I feed a banana does. — 
All of Kroschel’s animals are impressive. But I’m drawn 

mostly to the wolves. There are three the day I visit, cousins 
perhaps of the wolf glimpsed at Glacier Bay. Roaming in their 
fenced enclosure a few feet away from me, they are even more 
amazing: handsome, intelligent, seemingly friendly. You want 
one for a pet, until Kroschel reminds you, “Watch your hands.” 
Wolves, he says, are like Alaska weather: “Their mood changes 
day to day.” 
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a red fox. BOTTOM 
ROW, FROM LEFT Stay 
at Glacier Bay Lodge in 
Glacier Bay National 
Park and Preserve; put 
yourself in the hands 
of a guide on an eagle- 
watching tour down 
the Chilkat River; look 
for coastal brown bear 
tracks in the sand. 

























































































































































































World of bears 

The floatplane lifts off from the Gastineau Channel and flies 
south over Juneau. I look through its window, down at the world 
I’m convinced I won't see again. Good-bye, little cars. Good-bye, 
little houses. Good-bye, little Fred Meyer discount center. 

It’s near the end of my trip and I am doing something I have 
always wanted to do but am now very worried about: seeing, 
close-up, in the wild, Ursus arctos, the Alaska coastal brown 
bear—the same species as the inland brown bear, more 
commonly called the grizzly. I’m taking a 30-minute flight from 
Juneau to Admiralty Island, which is famous for having brown 
bears the way Manhattan Island has people. 

Admiralty’s bear-watching visitors are steered toward the 
Pack Creek viewing station, on the north end of the island. “We 
have a lot of rules,” says the ranger standing on the beach where 
the floatplane drops me off. “They're all designed to prevent 
stressing out the bears.” 

What, I think, about stressing out the visitors? 

Among the rules: Put all food in a bear-resistant box. Do not 
wander from bear-viewing areas. If you encounter a bear on the 
way to the bear-viewing area, let the bear pass. Finally, the 
ranger tells me, if a bear charges you, do not futilely attempt to 
outrun it. Instead, stand your ground, stand tall, wave your 
arms, and shout, “Whoa, Bear!” 

At this point, as I stand holding my arm out in a manner 
reminiscent of Diana Ross and the Supremes singing “Stop! In 
the Name of Love,” I realize there is not a chance I will say 
“Whoa, Bear!” to a charging brown bear. I will attempt to run 
away and will be eaten. 

But a few minutes later, as I watch from the viewing plat- 
form, a sow and two cubs lumber along the creek 30 yards away. 
They are, I think, the most astonishing things I’ve ever seen: the 
red-brown fur, the shambling walk, the sudden and surprising 
bursts of speed. The mother scans the creek for salmon, occa- 
sionally scooping one up, biting its belly, letting the carcass drop 
back to the creek. The cubs hunt, too, but get distracted, sitting 
down in the creek to splash water at each other. 

Then, menace. A second, larger sow and her older son arrive. 
“He’s trouble,” the ranger says, “and his mom always backs him 
up.” The first sow and cubs scatter downstream. 

By now what had been drizzle has turned to hard rain. My 
glasses fog, the seams on my allegedly waterproof jacket let rivu- 
lets of cold water course down my back. I should be miserable 
but am entranced. The ranger leaves; I keep watching. The rain 
gives the scene a silent intimacy. All I hear is the sound of water 
falling and the occasional cry of a raven. 

On that afternoon, all of Alaska seems like a bear: shrouded 
in mist and mystery, beautiful, forbidding, fiercely alive. You feel 
lifted out of yourself viewing it. You realize that what scared you 
the most was what you most needed to see. You realize, too, that 
what the trip has taught you is that the world is greater than you 
ever imagined. It has bears and glaciers, whales and wolves, and 
a prevailing sense of wonder. It would take a checklist as big as 
the universe to write it all down. = 
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Getting there 
Juneau (Juneau 
Convention @ Visitors 
Bureau, www.travel 
juneau.com or 888/581- 
2201) is the base for 
this Alaska trip. It’s 
served by Alaska 
Airlines; smaller 
regional airlines 
(including L.A.B. 
Flying Service and 
Wings of Alaska) 
connect to Haines and 
Gustavus. The Alaska 
Marine Highway Ferry 
System (www.ferry 
alaska.com or 800/642- 
0066) connects Juneau 
and Haines. New this 
season: ferry service 
between Juneau and 
Glacier Bay National 
Park and Preserve 
aboard the Fairweather 
Express II (888/229- 
8687). 

Southeast Alaska is 
rain-forest country. 
June is usually one of 
the drier months— 
with high tempera- 
tures averaging about 
60°—but you should 
still bring rain gear. 


Admiralty Island 
Pack Creek Managed 
by the U.S. Forest 
Service and Alaska 
Department of Fish & 
Game, the coastal 
brown bear refuge can 
be visited by joining 





ancely oe 2 


ont 


guided or unguided 
tours with transporta- 
tion by boat or float- 
plane. Day-use permit 
($50) required; www fs. 
fed.us/no/tongass or 
907/586-8800; contact 
Juneau CVB (see left) for 
boat- and air-tour infor- 
mation. 


Glacier Bay and 
Gustavus 

Glacier Bay National 
Park and Preserve 
Within the park, 
Glacier Bay Lodge (49 
rooms from $150) has a 
comfortable 1970s 
vibe; nearby Gustavus 
offers B&Bs. Park infor- 
mation: www.nps.gov/ 
glba or 907/697-2230. 
Lodging and catamaran 
tours (from $160): www. 
visitglacierbay.com or 
888/229-8687. Gustavus 
Visitors Association: 
www.gustavusak.com or 
907/697-2454. 


Haines 

Alaska Indian Arts 
Across from Fort 
Seward’s Parade 
Ground. Closed Sat— 
Sun; Historic #13 at Fort 
Seward; 907/766-2160. 
Bamboo Room 
Restaurant and 
Pioneer Bar Great 
halibut and chips. 11-13 
Second Ave.; 907/766- 
2800. 





Chilkat River Half-day 
guided raft trips ($79; 
Chilkat Guides, www, | 
raftalaska.com or | 
907/766-2491) and jet- } 
boat tours ($90; Chilkat | 
River Adventures, www, | 
jetboatalaska.com or 
800/478-9827). 

Fort William H. | 
Seward Bed & Break- 
fastAnice,smallinn | 
occupies the fort’s 
former commanding 
officer’s house. 7 rooms 
from $89; www.fort 
sewardalaska.com or 
800/615-6676. 

Hotel Halsingland A 
trio of officers’ quar- 
ters in Fort Sewardis 
now a sprawling hotel, 
rustic but welcoming. 
Its Commander’s 

Room Restaurant ($$$), } 
is one of the best 
places to eat in South- - 
east Alaska. 60 rooms 
from $69; www.hotel | 
halsingland.com or 
800/542-6363. 

Kroschel Films Wild- 
life Center Guided 
tours (from $25) by 
appointment. www. j 
kroschelfilms.com or 
907/767-5464. 
Wild Iris Handcrafted | 
jewelry. 22 TowerRd.; — 
907/766-2300. 
























Juneau 
Fireweed House Bed 
& Breakfast A cozy 
retreat on 4 wooded 
acres on Douglas 
Island, acrossthe 
channel from Juneau; 
superb breakfasts. 
3 rooms and guest house 
from $199, including 
breakfast; www.fire 
weedhouse.com or 800/ 
586-3885. 
Westmark Baranof In 
downtown Juneau, a 
1940s-era hotel with 
small but comfortable 
rooms. 196 rooms from 
$139; www.westmark 
hotels.com or 800/ 
544-0970. 
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Achiote-and-orange 
pulled pork 


IT’S HARD TO IMAGINE a more fitting summer-in-the-West 
style of cooking than barbecuing. You get to relax on the patio, 
cold drink in hand, with a hint of smoke in the air and a tanta- 
lizing whiff of meat and spice. And yet barbecuing isnt quite as 
simple as it seems. Cooking directly over a live flame jis primal 
and sometimes unpredictable, and every master of the grill has 
his or her own secrets and techniques for taming the fire. Bill 
Jamison and Cheryl Alters Jamison, the James Beard/award— 
winning authors of Smoke & Spice (Harvard Common Press, 
2003; $17) and The Big Book of Outdoor Cooking & Efttertaining 
(Morrow Cookbooks, 2006; $25), among other titl¢s, have 
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niques using different cuts of meat, so it 
seems important to make the distinction,” 
Cheryl explains. 

First there’s direct grilling, in which 
smaller cuts of meat (and vegetables) are 
cooked quickly, right over a hot fire. It’s 
ideal for boneless chicken breasts, fish 
fillets, or meats that need a good sear, 
such as steak. 

At the opposite end of the spectrum is 
barbecuing, the “low and slow” indirect- 
heat method that turns large cuts like 
pork shoulder and brisket into tender, 
smoky piles of meat. 

In between these approaches is a hybrid 
one called two-level grilling, which allows 
you to cook medium-size pieces of meat 
(such as pork tenderloin or ribs) all the 
way through without burning the exterior. 
For this you need two temperature zones: 
one hot, one cooler. The meat is first 
browned in the hot zone, then moved to 
the cooler area to cook through. 

If all these categories seem over- 
whelming, just remember one rule of 
thumb: The bigger and denser the cut of 
meat, the more slowly you'll need to cook 
it. And by “slowly,” we mean cooked at a 
lower temperature over a longer time. 

The Jamisons created the following 
recipes as tasty illustrations of these tech- 
niques, with one example each of direct 
grilling, two-level grilling, and barbecu- 
ing. (See “Smokin’ Sides,” page 160, for a 
few great barbecue side dishes. ) 


Method 1: Direct grilling ; 

Grilled skirt steak (Arracheras) 

Mexican arracheras, like Tex-Mex fajitas, are 

marinated skirt steaks cooked quickly over 

high heat to produce a nicely browned crust 

and pink interior. 

PREP AND COOK TIME 4O minutes, plus at 

least 5 hours to marinate 

MAKES 6 to 8 servings 

Two 1- to 1'/-\b. skirt steaks, trimmed of 
membrane and excess fat 

One 12-0z. bottle or can beer 

1/4 cup each fresh orange juice and lime juice 

2 to 3 tbsp. chipotle hot sauce, such as Tabasco 
Chipotle Pepper Sauce, plus more for serving 

2 tbsp. minced garlic 

11/2 tbsp. coarse kosher salt 

1!/2 tsp. ground cumin 
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3 large red onions, cut into 1/2-in.-thick slices 
Vegetable-oil spray 

12 flour tortillas (8 in. each), warmed 

Lime wedges 

1. Cut each steak in half crosswise. Put in 
a large resealable plastic bag. Stir together 
beer, orange juice, lime juice, hot sauce, 
and garlic, then pour over steaks. Seal bag 
and refrigerate at least 5 hours and up to 
overnight. 

2. Prepare a gas or charcoal grill for 
medium-high heat (see “Set Up Your Grill: 
Direct Grilling,” right). Keep a spray bottle 
filled with water on hand for any flare-ups. 
3. Drain meat and discard marinade. Blot 
dry with paper towels. Mix salt and cumin 
and rub into meat. Spray onions lightly 
with oil and set, with steaks, on a cleaned 
and oiled cooking grate. Do not cover. For 
medium-rare to medium doneness (cut to 
check), grill steaks 3 to 4 minutes per side 
if less than Y/2in. thick; add 1 more minute 
per side if more than Y/2in. thick. Turn 
steaks at least once while grilling (more if 
juice starts to pool on surface). Grill 
onions, turning once, until browned on 
both sides and cooked through, 8 to 10 
minutes total. 

4. After removing steaks from grill, let rest 
5 minutes (so juices redistribute through 
the meat) before slicing. With a sharp knife 
at a slight diagonal, cut across grain into 
thin strips. Serve meat and onions with 
tortillas, lime wedges, and hot sauce. 

PER SERVING 463 CAL., 33% (153 CAL.) FROM FAT; 


32 G PROTEIN; 17 G FAT (5.1G SAT.); 43 G CARBO 
(3.4 G FIBER); 1,345 MG SODIUM; 58 MG CHOL. 


Method 2: Two-level grilling 

Sage-rubbed pork tenderloins with 

sage butter 

Brown these tenderloins over high heat, then 

finish cooking on a cooler part of the grill. 

Drizzle with a simple sage-scented sauce. 

PREP AND COOK TIME About | hour 

MAKES 8 servings 

2 tbsp. crumbled dried sage 

1/2 tsp. each brown sugar and coarse kosher salt 

1tsp. each garlic powder and freshly ground 
black pepper 

Two 3/4- to 1-lb. pork tenderloins 

6 tbsp. butter, preferably unsalted 

2 tbsp. olive oil 

1/4 cup packed fresh sage leaves, plus sprigs for 
garnish, if you like 


Set up your grill: the 3 method 


Direct grilling 

ON CHARCOAL Ignite 
75 to 85 briquets ina 
chimney starter (or on 
the fuel grate); open 
grill vents. When coals 
are coated with ash, 
spread into an even 
layer (if you like, leave 
a small area empty to 
create a cooler zone). 
Check heat: If you can 
hold your hand 1 or 2 
in. above cooking- 
grate level only 1to 2 
seconds, that’s high 
heat. For medium-high 
heat, wait until you can 
hold your hand there 
only 2 to 3 seconds. 
ON GAS Turn all burn- 
ers to high, close lid, 
and heat for 15 
minutes. Then adjust 
to desired heat. 





ON CHARCOAL Follow- 
ing instructions for 
direct grilling (above), 
light briquets. When 
they’re coated with 
ash, mound against 
one side of the grate 
into a slope (see 
photograph above). 
Allow coals to burn 
down until they reach 
desired heat level. 

ON GAS Following 
instructions for direct 
grilling (above), pre- 
heat burners. If you 
have three or more 
burners, leave two 
adjacent burners on 
high and turn the 
remaining burners any- 
where from medium to 
low, depending on 
recipe. If you have two 
burners, leave one 
burner on high and 
turn the other on 
medium to low. 








































Barbecuing 
ON CHARCOAL Light 
75 to 85 briquets ina 
chimney starter. Filla 
drip pan (roughly 8 by 
6 in.) to the brim with 
water and set in cente 
of fuel grate. When 
coals are coated with 
ash, use tongs to 
arrange ina ring 
around drip pan (see — 
photograph above). 
Set cooking grate in 
place. Cover grill and | 
use a heaiproof long- - 
stemmed thermome- 
ter to take interior 
temperature through 
lid vent. Close grill 
vents as needed to 
bring temperature 
down to 300° (do not § 
close vents all the 
way; the fire will go — 
out). Scatter 2/3 cup 
drained soaked wood ¢ 
chips over coals just 
before adding meat. 
ON GAs If you have 
three or more burners 
put drip pan in center®) 
under cooking grate, 
set grate over it, and i 
turn outer burners to © 
high. If you have two « 
burners, put drip pan 1) 
to one side and turn — 
opposite burner to 
medium-high. Put 2 
cups soaked wood 
chips in grill’s smokers 
box or wrap chips 
loosely in foil, pierce it @ 
a dozen spots, and pu) 
directly on one of the 
hot burners. After 
about 20 minutes of 
preheating, reduce 
heat as needed to 
bring grill temperatun} 
to 300°. 




























































































ON GAS The beauty ofa 
gas grill is ease of use: 
“You can operate it more 
like a cooktop, turning it 
down to reduce heat as 
needed,” Cheryl Jamison 
says. 

ON CHARCOAL Once the 
briquets are burning, you 
can open the grill’s vents 
to raise the heat, or close 
them to lower it (air feeds 
the fire). If you’re grilling 
over a two-level fire, you 
can move the food around 
from hotter areas to 
cooler areas as needed. In 
fact, it’s often a good idea 
to keep a small corner of 
your fuel grate free of 
coals, even when direct 
grilling. Invariably one 
steak or burger or 
sausage will cook faster 
than the others, and 
you'll want a small warm- 
ing zone to stash it in 
while you finish the rest 
of the batch. 





Grilled skirt steak 
(Arracheras) witha 
cold beer on the side 






















































































































































































1 garlic clove, slivered 

1tsp. mashed anchovy fillet, or salt to taste 
Olive-oil or vegetable-oil spray 

1. Stir together dried sage, brown sugar, 
salt, garlic powder, and pepper and 
massage into tenderloins. Let sit, covered, 
at room temperature 25 to 30 minutes. 

2. Meanwhile, prepare a gas or charcoal 
grill for a two-level fire (see “Set Up Your 
Grill: Two-Level Grilling,” page 130), with 
one side at high heat and the other at 
medium (5 seconds with the hand test). 

3. In asmall saucepan over medium-low 
heat, cook butter, olive oil, fresh sage, and 
garlic about 10 minutes; stir in anchovy 
and remove from heat. Let sit 10 minutes. 
Strain butter and keep warm. 

4. Spray tenderloins generously with oil. 
Arrange on a cleaned, oiled cooking grate 
over high heat, angling thinner ends away 
from hottest part of fire. Grill uncovered, 
turning occasionally, until browned on all 
sides, about 5 minutes total. Move tender- 
loins to medium heat (cover if using gas) 
and grill, turning occasionally, until internal 
temperature reaches 150° and center has a 
touch of pink remaining (cut to check). Time 
depends on meat’s thickness: Thin tender- 
loins (about 1/2 in. diameter) require 8 to 
10 minutes; plump tenderloins (up to 21/2 
in. diameter) may need twice that long. 
Remove from grill, tent with foil, and let 
pork rest 10 minutes before carving. Cut 
into thin slices, garnish with sage sprigs, 

if you like, and serve with sage butter. 

PER SERVING 256 CAL., 67% (171 CAL.) FROM FAT; 


20 G PROTEIN; 19 G FAT (7.8 G SAT.); 1.9 G CARBO 
(0.1 G FIBER); 525 MG SODIUM; 86 MG CHOL ‘ 


Method 3: Barbecuing 
Achiote-and-orange pulled pork 
Real, slow-cooked barbecue takes time, but 
this dish is truly worth it. The Jamisons pile 
the succulent meat on bolillos or other small 
rolls that they’ve smeared with mayonnaise, 
then top with queso fresco, avocado slices, 
and a squeeze of lime. We also like layering 
the sandwiches with Chipotle Coleslaw (recipe 
on page 160). 

PREP AND COOK TIME 5 to / hours, plus 
at least 8 hours to marinate 

MAKES 8 to 14 servings, depending on the 
size of your pork shoulder 

NOTES While true barbecue is often 
cooked at temperatures as low as 175°, we 
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found it more manageable to maintain a 

temperature between 250° and 300° on 

our home-style grills. Because it’s hard to 

gauge such low temperatures with the 

hand test, we use an instant-read ther- 

mometer (choose a heatproof model that 

reads up to at least 400°) to monitor the 

temperature of the grill. Achiote paste is 

made from ground achiote seeds (also 

called annatto), vinegar, salt, and spices; 

it’s often sold in bar form. Queso fresco is a 

fresh Mexican cheese. Look for both of 

these in Latin markets and the Latin foods 

aisle of large supermarkets. 

One 4- to 6-lb. boned pork shoulder or butt 

ACHIOTE SEASONING PASTE 

3 oz. frozen orange juice concentrate, thawed 

3 tbsp. achiote paste (see Notes) 

2 tbsp. coarse kosher or sea salt 

2 tbsp. coarsely ground black pepper 

1 tbsp. each garlic powder and crumbled dried 
oregano 

1tsp. cayenne 

ORANGE “MOP” SAUCE 

3 oz. frozen orange juice concentrate, thawed 

2 cups cider vinegar or white distilled vinegar 

2 tbsp. butter 

1 tsp. coarse kosher or sea salt 

COOKING AND SERVING 

2 to 3 cups cherry or hickory wood chips 

¥/2 cup each thinly sliced green onions and 
chopped fresh cilantro 

Chipotle Coleslaw (recipe on page 160), rolls, 
mayonnaise, crumbled queso fresco (see 
Notes), sliced avocado, lime wedges, and/or 
hot sauce 

1. The night before you plan to barbecue, 

cut pork shoulder lengthwise into two 

equal pieces (to speed up cooking), 

removing excess fat as needed. Combine 

seasoning-paste ingredients in a small 

bowl. Massage pork well with paste, then 

transfer to a large resealable plastic bag 

and refrigerate at least 8 hours. 

2. About 45 minutes before you’re ready 

to begin barbecuing, remove pork from 

refrigerator and let sit at room temperature 

(this will speed up cooking). 

3. Combine mop-sauce ingredients with 

1 cup water in a saucepan and warm up 

over low heat. Set aside 3/4 cup sauce to 

drizzle over meat just before serving. 

4. Put wood chips in a bowl, cover with 

water, and soak at least 30 minutes. 




























To barbecue pork on a charcoal grill 
1. Prepare grill for barbecuing (see “Set Upi| 
Your Grill: Barbecuing,” page 130). When 
temperature reaches 300°, lay meat ona 
cleaned and oiled cooking grate directly 
over drip pan and cover grill with lid. 

2. Try to maintain a temperature between | 
250° and 300° throughout cooking (see 
“How to Control Your Heat,” page 131). 
3- After 1 hour, remove lid and, using a 
heatproof brush, baste meat all over with © 
mop sauce. Add 10 to 15 briquets to fire 
(or more if coals have burned down signifi- 
cantly) and scatter an additional 4 cup 
drained soaked wood chips over coals. 
Check water level in drip pan; add more 
water as needed. Cover and keep smoking 
meat, maintaining grill temperature. 
4. Repeat process (mopping meat, adding: 
10 to 15 briquets and 14 cup chips, check- | 
ing water level) every hour, turning occa- 
sionally, until internal temperature of each) 
pork piece reaches 190° and meat shreds 
easily, 1/2 hours per pound (3 to 5 hours 
total). If thermometer reads 190° but 
meat isn’t tender, cook 30 minutes more. 
5. Lift meat from grill and wrap in a double} 
layer of heavy-duty foil, sealing tightly. Let 
meat steam at room temperature for 
about 30 minutes, then unwrap, reserving 
any juices that have accumulated in foil. 
6. When meat is cool enough to handle, 
pull it apart into large pieces. Discard 
excess fat. Shred meat with your fingers of 
a pair of forks. Toss shredded meat with | 
green onions and cilantro and drizzle with = 
reserved juices and reserved mop sauce to) 
taste. Serve pork with Chipotle Coleslaw } 
and your choice of condiments. 


To barbecue pork ona gas grill 

After preheating grill (see “Set Up Your 
Grill: Barbecuing,” page 130), put meat or 
a cleaned and oiled cooking grate directly | 
over drip pan. Follow instructions above — 
for barbecuing on charcoal, starting with | 
step 3 (ignore instructions about adding 
more charcoal and chips, but do add water 
as needed and dab and turn meat every i 
hour). Adjust heat as needed to maintain. 
an even temperature inside grill, preferably | 
250°, but you can go as high as 300°. 
PER SERVING 481 CAL., 54% (261 CAL.) FROM FAT; 


39 G PROTEIN; 29 G FAT (10G SAT.); 12 G CARBO 
(64 G FIBER); 1,110 MG SODIUM; 165 MG CHOL. 


Sage-rubbed pork 
tenderloins with sage 
butter 


Plan ahead to be sponta- 
neous To pull off a grilled 
meal, map out your 
menu. “Think of foods, 
like grilled vegetables, 
that can be served at 
room temperature,” 
Cheryl says. “Keep in 
mind how much grill 
space you have.” Also, 
budget an extra hour 
when barbecuing. Some- 
times it just takes longer 
than planned. 

Keep your cooking grate 
clean and oiled “A lot of 
people forget that step,” 
says Bill. To help prevent 
sticking, scrub your 
preheated grate with a 
grill brush, then quickly 
wipe the grate with an 
oiled paper towel just 
before adding the food. 
The Jamisons are also 
fans of Pam for Grilling 
nonstick spray (apply it 
before lighting the grill). 
Don’t walk away when 
grilling “People some- 
times forget that they’re 
cooking,” says Cheryl. 
“They’ll throw food ona 
fire, then come back after 
awhile. That’s like 
putting a pie in the oven, 
spinning the dial to any 
temperature, and coming 
back when you’re in the 
mood for dessert.” You 
don’t need to hover over 
the grill, but do monitor 
the heat and check your 
food periodically. m 











































































































At home with nature 


A modern house fulfills a family’s dream of country living with dramatic shapes 
and windows that make the most of its rural surroundings 


BY AMARA HOLSTEIN PHOTOGRAPHS BY THOMAS J. STORY 
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WILD BOARS, soaring hawks, and grazing deer were exactly the 
kind of neighbors that Kristen Johnson and Margaret Davenport 
had in mind when they decided to build a home in the country 
for themselves and their 8-year-old daughter, Sofie. Ready to 
trade traffic and city noise for endless views and rolling hills, the 
couple bought 90 acres in a remote spot of the Dry Creek Valley 
just north of Healdsburg, California. 

The beauty and serenity of their new land entranced both 
women, who share a strong affinity for the outdoors. Johnson, 

a physician who worked for years in the San Francisco Bay Area, 
was ready for a slower pace. Davenport, a winemaker who had 
lived in Healdsburg for 20 years, longed for a rural lifestyle. So 
when they were deciding on a design for their dream house, it 
was crucial that the architecture embrace its surroundings. “The 
most important thing here is nature,” Davenport explains. “We 
wanted the house to be part of the landscape.” 

Upon approach the house is unassuming, with a red wall that 
begins outside the house and continues through the structure, 
ending on the exterior of the opposite side. Inside the house, the 
wall’s purpose—to support the family’s passion for reading— 
becomes clear. “Everyone's interests are represented, from 
novels to books about history, music, and current events,” 
Davenport says of the thousands of editions on the shelves. The 
wall also downplays the jaw-dropping views that await one step 
beyond, in the open kitchen and the dining and living areas. 

Walls facing the valley are made almost entirely of glass. “It’s 
especially nice in the winter, when you can sit in the living 
room, watch the clouds and rain move in, and see the fog settle 
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over the hills,” Davenport says. Every room has a different 
view—tall trees are glimpsed from the steam shower, the hills’ 
dramatic dips are spotted from the living room. Since the family 
wanted several outdoor living spaces in which to entertain, large 
sliding doors in most rooms enable guests to drift easily in and 
out. Groups of chairs are placed amid the property’s many oak, 
madrone, and manzanita trees. 

The dramatic pool area behind the house is one of the family’s 
favorite spots. On hot summer days, Sofie and her friends enjoy 
splashing in the shallow end of the pool. It’s also an easy place to 
host potlucks, with comfortable seating and expansive panoramas. 
Landscape designers David Deakin and Kathy Vannozzi turned 
the low, curved poolside retaining wall into a compelling design 
feature, with built-in benches and umbrella slots along its length. 

The influence of the setting is evident throughout. Colors 
were chosen from nature, and paint selection was a creative 
effort, with Johnson “gathering twigs, leaves, and wildflowers 
from the property to become the palette of the house.” Concrete 
countertops in the bath and kitchen bear the imprints of oak 
leaves, and the butterfly roof “makes the house feel like it sits 
lightly on the land,” says architect Richard Osborn, who 
designed the home with Mary Dooley and Kent Chilcott. 

Because Johnson and Davenport didn’t want to spend all 
their time pruning trees, the landscape architects chose low- 
maintenance Mediterranean-climate plants. Deer grass, sweet 
box, and lavender “make the outdoor rooms softer and more 
inviting,” Vannozzi says. A small cutting garden behind the 
master bedroom provides flashes of color from dahlias, daylilies, 
and asters; Johnson also has a small vegetable garden behind the’ 
pool with tomatoes and lettuces. 


Walls facing the valley are made almost 
entirely of glass; every room has a different 
view of trees or hills 


The landscape also provides Davenport with professional 
opportunities. As a winemaker, she currently produces most of 
her vintages for other wineries (although she does make a few 
Pinots for her own label with grapes that she buys). Now she’s 
planted 4 acres of grapes on the land, which will be made into 
Davenport & Company Zinfandels in four or five years. 

The family has chosen not to have a satellite dish, using their 
television set only to watch movies. Instead, they grill tomatoes, 
go on long hikes, build blanket forts with Sofie and her friends, 
read, or just “have the time to prepare a meal and enjoy it 
together,” Johnson says. The home has allowed them to slow down 
and enjoy a simpler lifestyle, which was their goal from the start. 
INFO Design: Richard Osborn, Osborn Design Group, Santa Rosa, 
CA (www.osborndesigngroup.com or 707/542-3770); Kent Chilcott, 
Kent Chilcott Planning and Design, Santa Rosa (707/479-5608). 
Interior architect: Mary Dooley, MAD Architecture, Petaluma, 
CA (www.madarc.com or 707/765-9222). Landscape design: David 
Deakin and Kathy Vannozzi, Deakin + Vannozzi Landscape 
Design, Windsor, CA (707/838-2519). Resources: See page 166. = 
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5 great ideas 
from this house 
Contemporary design 
meshes with a rural 
setting in subtle and 
unobtrusive ways. “My 
goal was to create an 
elegant, functional 
interior that met the 
homeowners’ desire for 
clutter-free living,” 
says Mary Dooley, the 
home?’s interior archi- 
tect. Here are a few of 
her design techniques 
(clockwise from top 
left). 
1. USE CONTINUOUS 
moTIFs A bookshelf 
wall running the 
length of the house 
and asingle, clean- 
lined floor of earthy 
stained concrete add 
to the spacious feel. 
2. TUCK AWAY APPLI- 
ANCES The television 
set is hidden in the 
built-in cabinetry that 
separates the kitchen 
and living room, 
preventing it from 
competing with the 
scenery and the fire- 
place. 
3. FRAME THE VIEW 
The external part of 
the house-long wall is 
both a privacy screen 
and a shelter for the 
outdoor shower. An 
opening in the wall 
expands the view from 
the office at the rear of 
the house. 
4. KEEP SURFACES 
SLEEK Most kitchen 
work areas are topped 
with stainless steel 
(jade-toned concrete 
warms up the bar and 
island). Roll-up appli- 
ance garages keep 
countertops tidy. 
5. INCLUDE A SANC- 
TUARY The bedroom is 
made for relaxing. 
Dressers built into the 
walk-in closets keep 
the space spare and 
calm. 
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The next frontier 
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For decades the noble grape and the wines made from it were scoffed at. Now Western 
winemakers are producing some of the most sophisticated Rieslings in the world 


BY SARA SCHNEIDER 


THE WILD PIGS OF SANTA BARBARA COUNTY know their 
grapes. On their frequent forays into the vineyards, says Bruce 
McGuire, winemaker at Santa Barbara Winery, they skip the 
Chardonnay and hit the Riesling. 

Until recently, only Americans would disagree with the pigs. 
The rest of the wine world has always considered Riesling not just 
one of the world’s great grapes, but the noblest white of all. 

Now we're catching up. Western winemakers are making 
drier, more balanced Rieslings. Wine lovers are discovering that 
it’s a fascinating wine—not just the syrupy starter drink they 
remember from the 1970s and ’80s—and chefs are loading their 
restaurant lists with it because it goes well with more foods than 
any other wine. Sales of Riesling in this country grew 72 percent 
between 2003 and 2006, and Western growers have been planting 
more of the grape to meet the demand. Washington's Chateau Ste. 
Michelle alone sends 6 million bottles of it into the world yearly. 

“A mini Riesling renaissance,” says Bob Bertheau, Chateau 
Ste. Michelle’s head winemaker. That may be understating 
things by a mile. 
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A New World revival 
Riesling is hardly a discovery on the West Coast. Before the 
early 1970s, there was more of it planted in California than 
Chardonnay. Riesling vines have been cultivated in the state 
since the 19th century, originally by the early Germans—the  § 
Beringers, Charles Krug—who imported their love of the wine 
from back home. But channeling Germany in California turned } 
out to be a mistake. Sweet Rieslings from that cold European 
climate have enormously high levels of acidity to balance the 
sugar and keep the wine lively. | 
Winemakers in the warmer parts of California couldn't achieve)} 
that acidity, but made sweet wine anyway—wretchedly flabby | 
sweet wine. Even worse for Riesling, American palates began to jj, 
go dry in the late ’70s, and sweet wines fell out of favor among yi, 
connoisseurs. Riesling had no chance of earning respect, and 
wine drinkers rushed to Chardonnay. i 
But about 10 years ago, things began to change. German a 
Riesling guru Ernst Loosen noticed that Washington has some | Hl 
cold weather—so cold, in fact, that winegrowers lose vines to it | 
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every few seasons—perfect for hardy Riesling. Furthermore, 

he saw that Chateau Ste. Michelle was already producing fine 
Riesling (especially one from some of the West's few old Riesling 
vines, in Cold Creek Vineyard). According to Bertheau, Loosen 
declared that if there were going to be a Riesling renaissance in 
the world, it would happen in the New part. 

Loosen partnered with Chateau Ste. Michelle to produce 
“Eroica,’ a beautifully balanced, slightly off-dry Riesling. The 
partnership continues and, to this day, “Eroica” is a prototype of 
what the West Coast can do with the grape. Chateau Ste. Michelle 
now produces six different Rieslings, including a bone-dry 
version that was released nationally for the first time this year. 


No “bangles and paint” 

At its best, Riesling is crisp and transparent but richly textured, 
with delicate green apple, white peach, and lime flavors or riper 
apricot, nectarine, and mandarin, along with a pleasant mineral- 
ity that can only be described as “wet stones” and one other 
quality that can’t be described at all. Or at least not in appealing 
terms. Variously compared by struggling wine writers to diesel 
fuel, kerosene, even Vaseline, the petrol-like aroma sounds 
horrifying, but you know the minute you stick your nose into a 
glass of well-balanced Riesling that it’s a good thing. 


140 


Sunset June 2007 





B Gr exe 
- <a 
Se 











Today, some of the most interesting Rieslings come from 
artisanal winemakers in the West's coldest pockets: Oregon’s 
Willamette Valley, western Sonoma County, and parts of 
Monterey and Santa Barbara Counties. And in particular from 
Mendocino’s Anderson Valley—the coldest wine region in Cali- 
fornia. Here, Josh Chandler of Lazy Creek Vineyards and some 
of his neighbors are producing Rieslings with racy acidity, from 
bone-dry (Chandler’s) to off-dry to “stickies” (late-harvest 
dessert versions). 

Standing behind the corner tasting bar that shares space 
with barrels in his cozy wine barn, Chandler explains Riesling’s 
allure over that of other white wines: “A sophisticated woman 
has always been considered more beautiful than a duded-up ones ) 
Bangles and paint”—by which he means the heavy wood generally! 
applied to Chardonnay here and the in-your-face spices and 
flowers of Gewiirztraminer—“are pleasant for a while, but 
reserved, elegant Riesling is classy at any time.” 


Sweet, dry, and made for food 

There are still a few obstacles to Riesling’s rise. The biggest one 

is that for the average wine consumer, Riesling can still be 

confusing. It goes back to sugar again. * 
The three European regions that supply the grape’s great fe 
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CRASH SAFETY 
Highest Government Safety Rating 


These crash test results 


were no accident. 


We've spent hours mulling over mishaps. We know them backward and forward, 


high-speed and low-speed, rain or shine. All so the Nissan Murano can help to protect 


you when it counts. We gave it impact-absorbing Zone Body construction; six 
standard air bags and rollover head protection; even front-seat active head restraints 
to guard against whiplash. You see, many things about the Nissan Murano may 


surprise you. Our 5-star safety rating shouldn't. To learn more, visit NissanUSA.com. 
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The Nissan Murano @u: 


SHIFT_technology 


ir bags are only a supplemental restraint system; always use your seat belt. Even with the occupant-classification sensor, rear-facing child restraints should not be placed in the front-passenger's seat 
Also, all children 12 and under should ride in the rear seat properly secured in child restraints, booster seats or seat belts according to their size. Air bags will only inflate in certain accidents. See your 
pwner's manual for more details. Government star ratings are part of the National Highway Traffic Safety Administration's (NHTSA's) New Car Assessment Program (www.safercar.gov). A 5-star rating is 
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The next frontier 


Sweet or dry, Riesling is the wine to go with what’s 


generally for dinner in the West these days 


pedigree—Germany, Austria, and Alsace, France—run the 
sweetness gamut. In Alsace and Austria, Riesling is traditionally 
made into very dry wine. Germany, on the other hand, has 
engineered six distinct styles, with names that seem to lengthen 
in direct proportion to the sweetness of the wine, from Kabinett 
(barely off-dry) and Auslese (a little sweeter), all the way to 
Trockenbeerenauslese (don’t try to pronounce it—insiders toss 
off “TBA” —just call it dessert). 

In this country, the problem is not the fact that some West- 
ern Rieslings have a little sweetness to them; it’s that consumers 
have no way of knowing how much, if any. Germans have their 
six levels. Alsatians and Austrians have their mostly dry tradi- 
tions. We have—nothing. A lineup of West Coast Rieslings will 
run the gamut of bone-dry to off-dry to quite sweet, and keep it 
a secret until you get the bottle home and pop the cork. 

Labelspeak can offer clues: A “soft summer sipper’” is probably 
a sweeter version; “crisp,” drier. And winemakers are starting to 
help: More and more are labeling their bottles “dry” if the wine 
is, and some are even printing the percentage of residual sugar 
right on the label. In general, if it’s less than 1 percent, the wine 
is considered dry; at 1 to 2 percent, off-dry. 


Sweet or dry, Riesling is the wine to go with what's generally ~ 


for dinner in the West these days: spicy Asian and Mexican 
dishes, seafood, fresh vegetables, salads. The laundry list of foods 
that the winemakers themselves recommend with it is astonish- 
ing: sushi, salami, chicken satay, asparagus (a wine challenge if 
there ever was one), barbecued ribs, corn on the cob, pad Thai, 
tandoori chicken, enchiladas, leek-and-potato gratin ... and 
more cheeses than most wines are comfortable with. 

This versatility—and drinkability—have translated into big 
sales. Kendall-Jackson sells about 180,000 cases a year; Fetzer 
Vineyards, about 80,000. Clos du Bois—whose winemaker, Erik 
Olsen, came from Chateau Ste. Michelle—just got into the 
market this year with about 20,000 cases. And Randall Grahm, 
intrepid promoter of underdog varieties, who has long produced 
dry Riesling under the Bonny Doon umbrella in California, is 
spinning his Pacific Rim label off into its own Riesling-devoted 
winery and moving it up to eastern Washington. 

This month, Chateau Ste. Michelle and Loosen’s highly 
respected German Riesling estate host a Riesling Rendezvous, 
an international conference for Riesling experts and winemakers. 
It won't be in Germany, but in Washington State. It seems that, 
while Western winemakers once looked to Europe for Riesling 
inspiration, now they're coming to us. Those hungry pigs—they 
know exactly what they’re doing. 

INFO Go to www.sunset.com/riesling for more of our favorite 
Western Rieslings, along with recipes to pair with them. m= 
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Western Rieslings: our favorites 


We tasted about 50 
Rieslings in the course 
of researching this 
story—more than we 
knew at the outset were 
being made here. Take 
another look at the 
white that’s storming 
the West. 

Amity Riesling 2005 
(Willamette Valley; $77). 
Delicate honeysuckle 
belies intense orange 
zest, mango flavors, 
and arich, gravelly 
finish. 

Anam Cara Nicholas 
Estate Riesling 2006 
(Willamette Valley; $21). 
Off-dry, with an 
exuberant mix of ripe 
nectarines, spices, and 
citrus blossoms that 
gives way to mouth- 
filling tangerine and 
mango (complete with 
that haunting diesel 
fuel quality that 
mangoes have). It’s 
almost Viognier-like, 
with honeysuckle along 
with the tangerine. 
Argyle Riesling 2005 
(Willamette Valley; $25). 
Very barely off-dry, 
with fresh white 
peaches, honeyed 
apricots, and a delicate 
edge of mineral aromas 
over tart nectarine, 
grapefruit, and orange- 
zest flavors through a 
long finish. In fact, 
tartness is almost a 
texture in this wine. 
Belle Pente Riesling 
2005 (Willamette Valley; 
$18). A soft minerality 
wrapped in floral 
aromas gives way to 
pleasantly bitter orange 
flavors on arich, dry 
palate. 





Brooks Riesling 2005 
(Willamette Valley; $78). 
Dry and steely, with 
that characteristic hint 
of fossil fuel, then tart 
apricots, citrus zest, 
and pineapple. 
Chateau Ste. Michelle 
Cold Creek Vineyard 
Riesling 2006 (Columbia 
Valley; $14). An intense, 
off-dry version from 
one of the few old-vine 
Riesling vineyards in 
the West. Apricot 
nectar over wet stones. 
Elk Cove Estate Ries- 
ling 2005 (Willamette 
Valley; $18). If you can 
imagine the promise 
of wet paint in your 
house, this is it— 
followed by delicate 
peaches and apricots 
and a teensy bit of 
sweetness, with ethe- 
real minerality through 
along, light finish. 
Handley White Ries- 
ling 2005 (Cole Ranch, 
Mendocino; $17). 
Creamy peaches, 
minerals, and hints of 
flowers on the nose are 
packaged with a little 
spritz. The fruit on the 
(long) palate runs the 
gamut of grapefruit 
and apricot to mango. 
Lazy Creek Riesling 
2005 (Anderson Valley; 
$23). Bone-dry but 
sumptuous, with 
mandarin orange 
flavors and a black-tea 
minerality. 

Lazy River Private 
Lumpkin Riesling 2006 
(Yamhill-Carlton 
District; $18). Elegant, 
with the barest hint of 
sweetness and perfect 
balance between fresh 
peach and faint diesel 
on the nose; green 
apple and zippy citrus 
on the palate. 






Navarro White Riesling 
2004 (Anderson Valley; © 
$16). A pleasant balance 
of tart and creamy 
fruit—peaches and 
apricots—is set off by 
classic (but faint) diese 
fuel and lime zest, with 
a tad of residual sugar. © 
Pacific Rim Dry Riesling 
(Columbia Valley, WA, 
and Mosel-Saar-Ruwer, 
Germany; $11). With 
distinct diesel but 
delicate stone fruit 
aromas, this Riesling’s 
not quite bone-dry, but 
it’s crisp, with tart 
apricot, tangerine, and 4 
lime flavors, in that 
order. A steal! 
Penner-Ash White 
Riesling 2006 (Willa- 
mette Valley; $22). A 
beautiful nose, with 
those classic wet 
stones out in front, 
over delicate peach and: 
exotic blossoms. Tart, _ 
dry citrus flavors anda 
slightly steely herbal 
quality follows. This 
would be a great wine © 
with vegetables. 
Poet’s Leap Riesling 
2005 (Columbia Valley; — 
$20). You can smell your 
gas stove sparking on | 
(in a surprisingly pleas-4 
ant way) in this slightly 
off-dry wine. Then 
green fruit—apple, 
white peach, anda 
little lime—lead into 
rich, full-on mandarin |» 
orange notes. 
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ADD A FAMILY ROOM in 


Extending your quality time o 
automatic awning. With Sunbrella’ awning fabric and a So 

nt for your family at the 
touch of a button. Visit sunbrella.com or somfysystems.com/ssad to learn more 


about the beauty and convenience of Sunbrella and Somfy. 





Ideally situated in the heart of America’s Adventure Place, The Summit is an artful blend of inspired architecture and 
stylish design. Featuring a level of luxury and sophistication unprecedented in Reno, The Summit’s 670 custom designe 
rooms rise above a 145-acre master planned development soon to be known as one of the nation’s most spectacular - 

_ resorts. Future plans include the largest indoor water park in the nation, a waterfront boulevard lined with designer 
shops, a world-renowned spa and health center and so much more. 
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S NOT THE MOST perfect-looking apri- 
, the Blenheim. Its thin skin sometimes 
greenish hue. Being unusually de 
ie; it’sjoften also slightly bruised. None 
this ally matters. Because inside, it’s 
deep orange of asetting sun, witha 
Br and a taste so rich and tangy- 
st it makes ordinary apricots difficult 
ake seriously. This extraordinary flavor 
hat made the Blenheim (sometimes 
sd the Royal) the dominant variety in 
fornia until the 1950s... 
hat’s when modern long-distance 
ping began to require harder, more 
ible varieties, and the Blenheim—so 



















ander, juicy, and tangy-sweet, the Blenheim makes summer Cook 
AARGO TRUE PHOTOGRAPHS BY THOMAS J. STORY e 


» Blenheim Palace—began to fade from the % 


Fresh apricot crisp 


wee 


named because it was thought to have 
emerged from the gardens of England’s 





market shelves, replaced by bigger, 
tougher, rosy-cheeked apricotsthat...... 
usually have about as much flavor asice 
plant. Most of our remaining Blenheims 
are grown in Northern and central Califor- 
nia, and you can still find them fresh there 
during their brief season in late June and 
early July, mainly at farmers’ markets. 

Or your can go straight to a farm itself. 
B&R Farms, a family operation in San 
Benito County, has been growing Blen- 
heims since 1929, and owners Jim and Mari 
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co-owner of BR 
Farms, checks fruit 
with worker Esteban 
Ibarra. BOTTOM LEFT 
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in Hollister, CA. 
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FOOD STYLING, FROM TOP LEFT: KAREN SHINTO, DAN BECKER 





Rossi welcome visitors. Mari knows that if 
enough people taste this fragile fruit, it 
might hang on: “Once you get ahold of a 
Blenheim, it completely changes your 
recipe.” Most of B&R’s apricots end up 
dried, their deliciousness made sturdier. 
But during harvest, you can buy them 
fresh from the farm’s store if you call ahead. 
The second you step out of the car, you’ll 
be wrapped in the perfume of warm, sweet, 
ripe apricots ... a prelude to the fruit itself. 
INFO B&R Farms (www.brfarms.com or 800/ 
930-9168) sells Blenheims on-site. Whole 
Foods Markets offers Blenheims in Califor- 
nia, Nevada, and Arizona. Or order them 
by mail from Andy’s Orchard (from $50; 
www.andysorchard.com or 408/782-7600). 


Fresh apricot crisp 

A crunchy topping sets off Blenheims—so 

flavorful you don’t have to add much to them. 

PREP AND COOK TIME About 1 hour 

MAKES 8 servings 

NOTES If using supermarket apricots, cut 

each into quarters, increase lemon juice to 

2 tbsp. and granulated sugar to 1/2 cup, 

and mix a pinch each of cinnamon, ginger, 

and nutmeg into the fruit before baking. 

1/ cup each butter and all-purpose flour 

1” tsp. each ground cinnamon, ginger, and 
nutmeg 

1/4 tsp. each ground cloves and salt 

13 cup packed dark brown sugar 

2/3 cup quick-cooking rolled oats 

1 cup golden raisins (optional) 

1/3 cup chopped pecans 

5 cups pitted and halved fresh apricots 
(preferably Blenheim; about 15 apricots) 

1 tbsp. fresh lemon juice 

V4 cup granulated sugar 

1. Preheat oven to 350° and grease an 

8- by 8-in. baking pan. Melt butter and 

let cool. Whisk together flour, cinnamon, 

ginger, nutmeg, cloves, salt, and brown 

sugar. Stir in oats, raisins (if using), and 

pecans, then stir in melted butter. 

2. Toss apricots with lemon juice and gran- 

ulated sugar and spread in baking pan. 

Squeeze topping into shaggy chunks and 

scatter over apricots. Bake until bubbling, 

40 to SO minutes; cool at least 30 minutes, 

and serve with vanilla ice cream. 

PER SERVING 322 CAL., 45% (144 CAL.) FROM FAT; 


3.7 G PROTEIN; 16 G FAT (7.8 G SAT.); 44 G CARBO 
(2 5 G FIBER); 78 MG SODIUM; 32 MG CHOL 


Food | Field trip 


Chilled poached halibut with fresh 

apricot salsa 

Mustard seeds give the salsa a nutty richness. 

PREP AND COOK TIME 30 minutes 

MAKES 4 servings 

NOTES Find brown mustard seeds at 

Middle Eastern, South Asian, and gourmet 

grocery stores. If using supermarket apri- 

cots, increase lemon juice to 242 tbsp. and 

mix it with 112 tsp. honey before adding to 

salsa. 

2 tbsp. vegetable oil 

2 tsp. brown mustard seeds (see Notes) 

1b. apricots, preferably Blenheim 

2 tbsp. fresh lemon juice 

1 cup diced red onion, rinsed and drained 

1/4 cup coarsely chopped fresh cilantro 

1/4 to 1/2 red jalapeno, stemmed, seeded, and cut 
into rings crosswise as thinly as possible, or 
1/44 to 1 tsp. minced seeded habanero chile 

About 1 tbsp. coarse kosher salt, divided 

1 lemon, cut into thin slices 

4 halibut fillets (6 0z. each and 3/4 in. thick) 

1. Put oil and mustard seeds ina skillet, 

cover, and heat over medium-high heat. 

They'll start popping wildly. When the 

popping sounds die down, remove from 

heat. Let cool slightly, uncovered. 

2. Halve and pit apricots; cut into 12-in. 

dice. Put diced apricots in a large bowl and 

toss gently with lemon juice, onion, cilan- 

tro, chile, and mustard seeds with oil. Stir 

in 2 tsp. salt and chill for at least 30 

minutes and up to 2 hours. 

3. Wipe skillet clean with paper towels and 

fill half-full with water. Add 1 tsp. salt and 

lemon slices. Heat water over medium 

heat until gently simmering. Add fish and 

cook, covered, until just opaque in center 

(cut to check), 5 to 8 minutes. 

4. Transfer fish with a spatula to a platter 

and chill at least 20 minutes. Season with 

salt to taste and serve cold, with salsa. 

PER SERVING 347 CAL., 39% (135 CAL.) FROM FAT; 


38 G PROTEIN; 15 G FAT (1.9G SAT.); 15 G CARBO (2 G FIBER); 
586 MG SODIUM; 54 MG CHOL 


Apricot-chocolate-almond biscotti 
These biscotti are crumbly delivery systems for 
chewy apricot bits, hunks of dark chocolate, 
and crunchy almonds. 

PREP AND COOK TIME 1!/2 hours 

MAKES About 2 dozen biscotti 

13/4 cups flour 

1 cup sugar 
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12 tsp. baking powder 

1 tsp. salt 

6 tbsp. unsalted butter, melted and cooled * 

If tsp. vanilla 

2 eggs 

3/4 cup diced dried apricots, preferably Blenheim 
2/3 cup slivered almonds 

4 oz. chopped bittersweet chocolate 

1. Preheat oven to 350° and line a large 
baking sheet with parchment paper. Ina 
food processor, pulse flour, sugar, baking 
powder, and salt 5 to 6 times to blend. Ina 
small bowl, whisk together melted butter, 
vanilla, and eggs; add to flour mixture and 
pulse 10 to 12 times to form a dough. 

2. Turn dough out into a large mixing bowl. 
Add apricots, almonds, and chocolate, and 
stir to mix thoroughly. 

3- Put dough on baking sheet and form 
into two 12-in.-long loaves. Flatten tops 
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Grilled apricot-stuffed 
leg of lamb 


slightly and bake until loaves are golden 
but give slightly when pressed, 25 to 30 
minutes. 

4. Remove loaves from oven and reduce 
temperature to 325°. Let loaves cool 5 
minutes, then cut on the diagonal into 
Y/2- to 3/4-in.-thick slices. Arrange slices flat 
on baking sheet and bake until lightly 
browned, 10 to 15 minutes. Cool 
completely on racks. 

PER BISCOTTI 152 CAL., 41% (62 CAL.) FROM FAT; 


2.7 G PROTEIN; 6.9 G FAT (3 G SAT. 5 21 G CARBO 
(0 8G FIBER); 41 MG SODIUM; 25 MG CHOL 


Grilled apricot-stuffed leg of lamb 
The dried apricots swell and soften with the 
Moroccan-spiced juices of the roasting lamb. 
PREP AND COOK TIME About 3 hours, plus 
at least 6 hours marinating time 

MAKES 8 to 10 servings 

NOTES Ras el hanout is a Moroccan spice 








mix available at upscale grocery stores or 
Middle Eastern markets. You can make . 
your own blend, if you like: Whisk together | 
ltsp. each ground cardamom, coriander, 
ginger, and turmeric; 1/2 tsp. each freshly 
ground black pepper, cinnamon, nutmeg, 
and saffron (optional); and 1/4 tsp. each 
ground allspice, cloves, and mace. 

1 boneless leg of lamb (4 to 5 lbs.) butterflied 
and trimmed of excess fat 















1 tbsp. coarse kosher salt, divided 










1/2 cup plus 3 tbsp. olive oil, divided 
2 small onions, roughly chopped (about 21/ cups) 







5 garlic cloves, roughly chopped 





2 tbsp. ras el hanout (see Notes) 






11/4 to 13/4 cups dried apricot halves, preferably — 





Blenheim 
1. Unfold lamb, rinse, and pat dry. Slash 
1/2-in.-deep cuts about 1 in. apart all over 
both sides of lamb. Season all over with 
Ltsp. salt. Put in a baking dish just large » 
enough to hold meat when unfolded. 
2. Pour 1/2 cup water and 1/2 cup olive oil 
into a blender; add onions, garlic, ras el 
hanout, and remaining 14/ tsp. salt. Pulse 
to blend into a loose paste and pour over ~ 
lamb. Cover and refrigerate at least 6 
hours oruptolday.Letlambcometo 
room temperature before grilling, about — 
45 minutes. 
3- Prepare a gas grill for indirect heat: Turn) 
all burners to high and close lid. When 
temperature reaches 325° to 350°, turn 
off one of the burners, creating an indirec 
heat area, and adjust burners to maintain © 
temperature. Or preheat oven to 325°. 
4. Wipe marinade off lamb and arrange 
apricot halves in a single layer over meat, | 
leaving about a 4/-in. border on all sides. | 
Roll up meat jelly-roll style and tie tightly f 
with kitchen twine. Trim off ends of twine. * 
Rub lamb with remaining olive oil. If cook 4 
ing on grill, oil grill well with oil-soaked 
paper towels. 
5- Grill lamb over indirect heat area or 
roast in oven, set in a V-rack in a large 
roasting pan. Cook meat, turning over 
once halfway through, until an instant- 
read thermometer registers 140° for 
medium-rare, 11/2 to 214 hours. Let lamb 
rest, covered with foil, 15 to 20 minutes. 
Slice and serve. 











































PER SERVING 390 CAL., 37% (144 CAL.) FROM FAT; 
44 G PROTEIN; 16 G FAT (4.8 G SAT.); 16 G CARBO (2G FIBER), } 
431 MG SODIUM; 135 MG CHOL. & ! 








6 ribeyes 























A bag of hickory charcoal 



































45 minutes until sunset 
































1 bottle of WO O D B RID! 








3Y ROBERT MONDAVI 


























MAKE EVERY DAY A LITTLE LESS EVERYDAY WOODB RI DG E. 
















































































Food | Reader recipes 


This month’s picks 

1. Raspberry cream tart 

2. Stuffed chipotle meatballs 
3. Hummus deviled eggs 











4. Arugula avocado salad 






Raspberry cream tart 
Johnna Hanson, Fairfield, wa 
Inspired by a bumper crop of raspberries from 
her garden, Hanson created this layered tart 
of fresh berries, chocolate, and mascarpone 
cheese on an almond shortbread crust. 

PREP AND COOK TIME | hour 

MAKES 8 to 10 servings 

3/4 cup sliced almonds 

1 cup granulated sugar 

1 cup flour 

lf tsp. salt 

1 cup butter, chilled and cut into small pieces 


legg plus 1 egg yolk 
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3 oz. bittersweet chocolate choppe: 

2 tbsp. plus 1/2 cup heavy whipping cream 
8 oz. mascarpone cheese 

3/4 cup powdered sugar 

1 tsp. vanilla extract 

2 cups fresh raspberries 

1. Preheat oven to 350°. In a food proces- 
sor, pulse almonds and granulated sugar 
until finely ground, being careful to stop 
before they turn into nut butter. Add flour 
and salt and pulse to blend. Add butter 
and pulse until mixture resembles coarse 
cornmeal. With motor running, add egg, 


Recipes from our readers, tested in Sunset’s kitchen 
BY JESSICA BATTILANA AND MOLLY WATSON PHOTOGRAPHS BY DAN GOLDBER 
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i 










the sides) Ata 10-in. tart pan with remov- 4 
able rim. Bake until golden brown, about 
25 minutes. Let cool to room temperature 
then remove rim. 4 
3. Inasmall frying pan, bring lin. of wate 
to boil. Put chocolate ina small metal 
bowl. Set bowl directly in boiling water, 

turn off heat, and stir until melted. Stirin i 
2 tbsp. cream. Spread chocolate on crust — 
and let cool to room temperature, about I / 
10 minutes. 


wwe 
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Stuffed chipotle meatballs 


4. Meanwhile, in a large bowl, beat 
remaining 1/2 cup cream to firm peaks. 
Beat in mascarpone, powdered sugar, and 
vanilla. Spread on chocolate-coated crust. 
Arrange raspberries on top. Serve tart 
immediately or cover with plastic wrap 
and chill up to overnight. 

PER SERVING S12 CAL., 63% (324 CAL.) FROM FAT; 


7 G PROTEIN; 36 G FAT (20G SAT.); 43 G CARBO (2.2 G FIBER); 
262 MG SODIUM; 118 MG CHOL 


Stuffed chipotle meatballs 

Laura Granados, Glendale, ca 

“This recipe was handed down to me by my 
mother and grandmother,” says Granados of 
these lusciously saucy meatballs, each with 

a hidden surprise in the center. “It was one 

of my favorite dishes growing up.” 

PREP AND COOK TIME 40 minutes 
MAKES 4 servings 

NOTES Serve with white rice to absorb the 
delicious spicy sauce. tae 
1 lb. ground beef 

legg 

1 tbsp. uncooked long-grain white rice 

Lf tsp. salt 

1/ cup finely diced onion 

3 hard-boiled eggs, cut into quarters 

14 cups chicken broth 

1 cup canned plain tomato sauce 

2 canned chipotle chiles in adobo sauce 

1 garlic clove, minced 

1 bay leaf 

3 tbsp. chopped fresh cilantro 

1. Ina medium bowl, combine beef, egg, 
rice, salt, and onion. Mixture will be soft. 
Form meat into 12 thin patties, each about 
3 in. wide. Put a wedge of hard-boiled egg 
in center of each patty, then press meat 
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Hummus deviled eggs 
around eggs, forming 12 balls. Cover and 
refrigerate while you prepare sauce. 

2. Ina blender or food processor, combine 
chicken broth, tomato sauce, chipotles, 
and garlic; blend until smooth. Pour sauce 
through strainer into a medium saucepan 
and add meatballs and bay leaf. Bring toa 
boil, then reduce heat to a simmer. Cover 
pot and cook meatballs in sauce, turning 
occasionally, until they’re cooked through, 
about 25 minutes. Pour over rice and 
sprinkle with cilantro. 

PER SERVING 493 CAL., 66% (324 CAL.) FROM FAT; 


29 G PROTEIN; 36 G FAT (14 G SAT.); 14 G CARBO 
(2.3 G FIBER); 2,027 MG SODIUM; 309 MG CHOL. 


Hummus deviled eggs 

Jo Ann Jonson, Palos Verdes Estates, cA 

This easy twist on classic deviled eggs uses no 

mayonnaise or butter but gets plenty of flavor 

from hummus and horseradish. 

PREP AND COOK TIME 40 minutes 

MAKES 12 servings 

NOTES This recipe is easily doubled or 

tripled for a party. 

6 eggs 

1% cup hummus 

2 tbsp. olive oil 

VW tsp. freshly ground black pepper, plus more 
for garnish 

1/4 tsp. salt 

1, tsp. prepared (not creamy) horseradish 

1. Put eggs in a medium pot and cover with 

cold water. Bring to a boil over high heat. 

Cover, remove pot from heat, and let sit 


14 minutes. Filla large bowl with ice water. 


With a slotted spoon, transfer eggs to ice 
water bath (reserve hot water in pot). 
2. Cool eggs at least 10 minutes, then use 













a slotted spoon to transfer eggs back to 
hot water (to loosen shells) for 10 to 20 
seconds. Pat dry and peel. 

3. Cut eggs in half lengthwise. Scoop out 
egg yolks and put them in a medium bowl. 
Add hummus, olive oil, pepper, salt, 

and horseradish. Mash mixture together 
with a fork. Spoon filling into egg white 
halves, dividing evenly. Sprinkle with black 
pepper. 

PER EGG HALF 72 CAL., 71% (51 oe FROM FAT; 


3.6 G PROTEIN; S.7 G FAT (iA G SAT.); 1.4 G CARBO 
(0.2 G FIBER); 118 MG SODIUM; 106 MG CHOL. 


Arugula avocado salad 
Jill Maninger, San Diego 

“T first had a salad like this in a trattoria in 
Italy,” Maninger says. “I reproduced it at 
home with great California avocados.” 
PREP TIME 10 minutes 

MAKES 4 to 6 servings 

1/4 cup extra-virgin olive oil 

2 tbsp. fresh lemon juice 

Salt and freshly ground black pepper 

6 oz. arugula leaves 

lavocado, chopped 

1 medium tomato, chopped 

2 hearts of palm, chopped 

14 cup pine nuts, toasted 

2 tbsp. grated parmesan cheese 
1. Ina small bowl, whisk together oil and jj 
lemon juice to make dressing. Add salt 
and pepper to taste. Set aside. . 
2. Ina large salad bowl, combine arugula, | 
avocado, tomato, and hearts of palm. i 
Toss with dressing. Top with pine nuts 
and cheese. 

PER SERVING 241 CAL., 86% (207 CAL.) FROM FAT; 


5.4 G PROTEIN; 23 G FAT (3.7 G SAT.); 7.9 G CARBO 
(2.6 G FIBER); 174 MG SODIUM; 1.6 MG CHOL. & 
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Shrimp with 
bacon-cheese 
polenta 





Fresh spins on classic dishes, starring our favorite 


easy-to-cook shellfish ; 
BY MOLLY WATSON PHOTOGRAPHS BY IAIN BAGWELL 


Shrimp with bacon-cheese polenta 
Our version of shrimp and grits comes 

with bacon, adding a smoky meatiness to 
the entire dish. 

PREP AND COOK TIME 45 minutes 
MAKES 4 to 6 servings 

NOTES [his dish is particularly flavorful 
when cooked ina cast-iron skillet-—the 
hotter surface creates lots of crusty 
brown bits. 

12 tsp. salt, plus more to taste 

1cup polenta 

8 slices thick-cut bacon 

2 bunches (about 16) green onions 

3 medium tomatoes 
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Ws tsp. freshly ground black pepper 

3 cloves garlic 

1/4 lbs. peeled and deveined shrimp 

1% cup dry white wine 

2 tbsp. butter 

1 cup (about 4 oz.) grated cheddar cheese 

1. Ina medium saucepan, bring 31/2 cups 
water to a boil. Add ¥/2 tsp. salt. Pour in 
polenta in a thin stream, whisking 
constantly, and whisk until mixture comes 
to a steady simmer. Reduce heat to 
maintain a gentle simmer, cover, and stir 
every 5 minutes until done, about 25 
minutes total. 

2. Meanwhile, in a large frying pan over 





medium-high heat, cook bacon until fat 
renders and edges start to brown and 
crisp. While bacon cooks, trim stems and 
ends of green onions, leaving onions as 
intact as possible. Drain bacon on paper 
towels, chop, and set aside. 

3- Remove all but 1 tbsp. bacon fat from 
the pan. Add whole green onions and cook 
until soft and starting to brown, about 3 
minutes; turn and brown opposite sides, 
about 3 minutes more. While green onions | 
cook, halve tomatoes along the equator 
and sprinkle cut sides with salt and | 
pepper. Chop garlic. Set both aside. 

4. Transfer green onions to a baking sheet 
or platter and cover to keep warm. Put 
tomato halves cut side down in pan with 
bacon fat and cook until starting to brown, - 
about 3 minutes. Turn and cook until 
heated through and a bit soft, about 3 
minutes more. Transfer to baking sheet 
with green onions to keep warm. 

5. Add garlic to pan and cook, stirring, 

until fragrant, about 1 minute. Add shrimp ) 
and cook, stirring constantly, until starting 4 
to turn pink, 1 to 2 minutes. Pour in wine 
and continue cooking, stirring and scrap- 
ing up any browned bits from the pan, 
until shrimp is cooked through, about 
2 minutes. Remove from heat. 

6. Stir butter, cheese, and bacon into 
polenta. Divide polenta among 4 to 6 
plates and top with shrimp and remaining |} 
liquid in the pan, dividing evenly. Set a 
tomato half and several green onions 
beside polenta. Serve immediately. 


} 


PER SERVING 523 CAL., 44% (228 CAL.) FROM FAT; 
38 G PROTEIN; 25 G FAT (12 G SAT.); 31 G CARBO 
(3.8 G FIBER); 888 MG SODIUM; 225 MG CHOL. 


Ouzo-rosemary shrimp 
on lemon orzo . 
This made-for-eating-outdoors dinner 

combines bright citrus with the sharp, herbal i 
notes of rosemary and ouzo. } 
PREP AND COOK TIME 45 minutes i 
MAKES 4 servings | 
NOTES Ouzo is a widely available anise- i 
flavored liqueur from Greece. | 


4 cups chicken broth 





1cup orzo | , 
4 tbsp. olive oil, divided 
1 tsp. lemon zest 

2 tbsp. lemon juice 

1 bunch chives, chopped 
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J lost 


| woh ph 


“I'm 41-years-old with four kids and | lost 70 pounds 





Hy) | in 5 months with Medifast. | went from a size 14 
to a 4. Each week | lost 2-5 pounds, which kept me 





motivated to stick with it. 


With Medifast, | ate 6 times 
a day - 5 Medifast Meals and 
1 regular meal with my family. 













There's no counting calories 
or carbs, and no measuring 
portions. 


| feel amazing and can now fit 
into all of the cute clothes. My 





husband has been so excited 




















he »| with my-success. Now he has 
_ = te a| his sexy wife back” - 7 Zara 
Before 190 Ibs.* 








(with a four-week supply of meals) 


| Less than $10 a day’ 





Medifastdiet.com/sunset 


1-800-387-1774 


(use code JUNESS) 








OES ea Uta) 
shrimp on lemon orzo 


. 


‘1tsp. salt, divided 

/ cup ouzo 

l rosemary sprig (4 in.), leaves removed 

| and minced 

| tsp. freshly ground black pepper 

\P2 lbs. peeled and deveined shrimp 

J medium zucchini 

4 long or 8 short skewers 

. Prepare a charcoal or gas grill for 

edium-high heat (you can hold your 

and at grill level only 3 to 4 seconds). 

2. Ina medium pot, bring chicken broth 

and 2 cups water to a boil. Add orzo and 
00K until tender to the bite, about 8 
inutes. Ina medium bowl, mix 1 tbsp. 

Dlive oil, lemon zest, lemon juice, chives, 

; nd % tsp. salt. Drain orzo and transfer to 

powl; toss with lemon mixture. Cover and 

set aside until ready to serve. 

. Meanwhile, in a large bowl, combine 

2 tbsp. olive oil, ouzo, rosemary, 1/2 tsp. 

palt, and pepper. Add shrimp and toss. Set 
ide for 15 minutes. - 

}- Trim ends off zucchini and cut on the 

bias into long, oval, 14-in.-thick slices. 

push slices with remaining 1 tbsp. olive oil 





and sprinkle with remaining 1/4 tsp. salt. 
Set aside. 

5. Drain shrimp, reserving marinade, and 
thread onto skewers. 

6. Grill zucchini slices and shrimp skewers, 
covered, 3 minutes. Turn slices and skew- 
ers over, brush shrimp with reserved mari- 
nade, cover, and cook until zucchini is soft 
and browned and shrimp is pink and start- 
ing to brown, about 3 minutes. Transfer to 
a platter and serve immediately, with 
lemon orzo on the side. 

PER SERVING 476 CAL., 26% (126 CAL.) FROM FAT; 


44 G PROTEIN; 14 G FAT (2 G SAT.); 42 G CARBO 
(2.2 G FIBER); 979 MG SODIUM; 259 MG CHOL 


Salt-and-pepper shrimp 

A stir-fried version of the deep-fried Chinese 
dish that’s both quick and light yet keeps 
the intense flavor of the original. 

PREP AND COOK TIME 20 minutes 
MAKES 4 to 6 servings 

NOTES The different peppercorns adda 
subtle range of pepper flavor to this dish, 
but you can stick to just black peppercorns 
too; simply decrease the total amount to 
Lf tsp. 





1 tsp. each black, green, red, and white 
peppercorns 

2 lbs. shrimp, shells on 

2 tsp. salt, divided 

2 tbsp. vegetable or peanut oil 

4 cloves garlic, chopped 

1 cup cilantro leaves, roughly chopped 

1. Put peppercorns in a mortar and crush 

roughly with a pestle. Or put peppercorns 

in a large resealable plastic bag, spread out 

onahard, flat surface, and crush with the 

bottom of a heavy frying pan or rolling pin. 

2. Put shrimp, half of the crushed pepper- 

corns, and 1 tsp. salt ina large bowl and 

toss to coat shrimp evenly. Set aside. 

3. Heat a wok or large (not nonstick) pot 

over high heat. Add oil, garlic, remaining 

crushed peppercorns, and remaining 1 tsp. 

salt and cook, stirring constantly, until 

fragrant, about 1 minute. Add shrimp and 

cook, stirring constantly, until pink and 

cooked through, 3 to 4 minutes. Add cilan- 

tro, turn off heat, and toss to combine. 

Serve immediately. 

PER SERVING 209 CAL., 34% (72 CAL.) FROM FAT; 


30 G PROTEIN; 8 G FAT (1.2G SAT.); 2.4 G CARBO 
(0.3 G FIBER); 685 MG SODIUM; 224 MG CHOL. & 
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CR-V 


ple seating for five. Standard side curtain airbags. And an available XM’ Satellite 
dio. It's enough to make you want to put a cherry on top. Presenting the all-new CR-V. 


something new to crave. W) HONDA 
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Smokin 


Chipotle coleslaw 


Spice up your next barbecue meal with these 


Southwestern-style side dishes 
BY AMY TRAVERSO PHOTOGRAPHS BY LEO GONG 


HUSBAND-WIFE BARBECUE EXPERTS Bill 
Jamison and Cheryl Alters Jamison created 
these vibrant sides to complement the 
grilled beef and pork featured in “The Art 
of Barbecue” (page 128). True to their 
fresh, uncomplicated cooking style, the 
Jamisons inject these recipes with big 
flavors and a playful spirit. Creamy cole- 
slaw gets a touch of heat from chipotle 
chiles and some bright notes from fresh 
cilantro. Santa Fe corn pudding is studded 
with roasted chiles and crowned with 
buttery crumb topping. And humble baked 
beans get a shot of mojo from bacon, chili 
sauce, and smoked paprika. 
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Chipotle coleslaw 

This may look like your grandma’s coleslaw, 
but it sure doesn’t taste like it. We loved the 
flavor of this slaw piled atop the pulled-pork 
sandwiches on page 132. | 
PREP TIME About 30 minutes 

MAKES 6 to 8 servings 

1/2 cup mayonnaise 

1/2 cup sour cream 

3 tbsp. white vinegar 

1 tbsp. molasses (not blackstrap) 

Lf tsp. sugar 

1 small canned chipotle chile, minced, plus 


2 tsp. adobo sauce from the can 


About 1 tsp. kosher salt 
























6 cups each packed shredded green and red 
cabbage 
7 green onions, green and pale green portions, 
sliced into thin rounds 
1 cup tightly packed chopped fresh cilantro 
leaves | 
1. Prepare the dressing: In a medium bowl, 
stir together mayonnaise, sour cream, 
vinegar, molasses, sugar, minced chile, 
adobo sauce, and I tsp. salt. 
2. In a large bowl, toss together cabbage, 
green onions, and 3/4 cup chopped cilantro. 
Pour dressing over vegetables, toss well, | 
and refrigerate for at least 30 minutes and 
up to 4 hours. Before serving, add more 
salt if you like and scatter remaining 4 cup 
chopped cilantro over the top. 








PER SERVING 215 CAL., 67% (144 CAL.) FROM FAT; 
3.7 G PROTEIN; 16 G FAT (4.0 G SAT.); 17 G CARBO 
(4.7 G FIBER); 473 MG SODIUM; 16 MG CHOL. 


Spicy baked beans 

Making baked beans from scratch is a noble 
but time-consuming effort. The Jamisons offer 
a simpler alternative with dressed-up store- 
bought beans. Serve this zingy dish with the 
grilled steak arracheras on page 130. It’s also 
a good accompaniment to grilled burgers, hot | 
dogs, and sausages. 

PREP AND COOK TIME 1!/2 hours 

MAKES 6 to 8 servings 

NOTES Chili sauce, such as Heinz brand, is 
sold in ketchup-style bottles in the super- 
market condiment aisle. The Jamisons alsod 
recommend North of the Border’s Chipotle 
Catch Up sauce ($4 for a 12-0z. bottle; www. 
northoftheborder.net or 800/860-0681). 
Smoked paprika from Spain (pimenton) is — 
sold at gourmet grocery stores. 
7 oz. bacon, diced 


aes 


1 large onion, finely chopped 


same 


2 cans (28 oz. each) barbecue-flavor baked 
beans, such as Bush’s 

V/s cup bottled chili sauce (see Notes) 

2 tbsp. Worcestershire 

2 tbsp. prepared yellow mustard 

14 tbsp. smoked paprika (see Notes) 

12 tsp. ground cumin 

Kosher salt (optional) 

1. Preheat oven to 350°. Grease a 24/2- to 

3-qt. baking dish. 

2. Ina large skillet over medium heat, cook 

bacon until beginning to brown but still 

limp. Stir in onion and cook untilonionis | 

soft and translucent and bacon is crisp, 


about 5 minutes more. Spoon mixture into 
prepared baking dish. Add baked beans, 
chili sauce, Worcestershire, mustard, 
paprika, and cumin. Stir, taste to check 
seasonings, and add salt if you like. 
+3. Bake beans, uncovered, until bubbly 
“throughout with a bit of browned crust 
around the edges of dish, about 45 
minutes. Serve hot. 
PER SERVING 477 CAL., 36% (171 CAL.) FROM FAT; 


14 G PROTEIN; 19 G FAT (6.4 G SAT.); 63 G CARBO 
(41 G FIBER); 1,325 MG SODIUM; 21 MG CHOL 


Santa Fe corn pudding 
A great match for thes sage- habbed tenderloin 
0n page 130, this savory, custardy pudding 
IS best when corn is at its ripest—but 
we'd never turn down a batch made with 
- frozen corn. 
' PREP AND COOK TIME 1/4 hours 
MAKES 6 to 8 servings 
NOTES Fresh or frozen roasted green 
chiles (such as Anaheim or New Mexico 
Varieties) will give the dish more flavor, but 
| ifthese aren’t available, you can substi- 
| tute canned roasted green chiles. 





REPID COLLECTION 


4 cups fresh corn kernels (from about 6 ears), 
divided 
2 large eggs 
Lf’ cups half-and-half 
About 1 tsp. coarse kosher salt 
1 cup chopped roasted green chiles (see Notes) 
1 cup crushed buttery salted crackers (such as 
Ritz Crackers or Carr’s Croissant Crackers, 
crumbled), divided 
4 tbsp. melted butter, divided 
12 cup grated Monterey jack cheese or 
pepper jack cheese 
1. Preheat the oven to 350°. Grease a 2-qt. 
baking dish. 
2. Put 134 cups corn kernels in bowl of a 
food processor. Pulse until mixture is 
puréed but still a bit chunky, about S 
pulses. Set aside. 
3- Ina large bowl, whisk together eggs, 
half-and-half, and 1 tsp. salt. Add whole 
and puréed corn kernels, green chiles, 1/4 
cup crackers, and 3 tbsp. melted butter. Stir 
to combine. Spoon mixture into prepared 
baking dish and scatter cheese over top. 
4. Inasmall bowl, mix together remaining 




















Santa Fecorn pudding 


3/4 cup cracker crumbs and 1 tbsp. melted 
butter. Sprinkle over cheese. 

5- Bake pudding 45 to 50 minutes, or until 
puffed and golden brown. The edges 
should be a bit crusty and the center still 
a little jiggly. Serve hot. 

PER SERVING 288 CAL., 59% (171 CAL.) FROM FAT; 


8.7 G PROTEIN; 19 G FAT (10G SAT.); 24 G CARBO 
(2.5 G FIBER); 427 MG SODIUM; 107 MG CHOL. & 
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For Delicious Recipes and a 


| | FREE recipe booklet offer 
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Food | Weeknight | 


Whip up a no-fuss baked omelet for 


a flavorful weeknight meal in a flash 
BY STEPHANIE DEAN PHOTOGRAPH BY IAIN BAGWELL 





Think of a frittata as an omelet made effortless: 
no fussing or folding here. Just stir the ingredi- 
ents together, pour into a skillet, briefly cook 
on the stove, and finish in the oven to create a 
crisp, golden top. Our cheesy version is stud- 
ded with a savory blend of artichokes, leeks, 
and crisp bacon. You can also try it with 
sausage and potatoes, or make it vegetarian 
by leaving the meat out altogether. Don’t feel 
like shopping? Improvise with what you have 
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) on hand. Frittatas are a great solution for 
using up all those leftover vegetables at the 
| end of the week. Good-bye wasted produce, 
hello dinner. 
PREP AND COOK TIME 40 minutes 
MAKES 6 to 8 servings 
NOTES Cooktop temperatures and ovens 
' Can vary greatly, so it is always important 
to follow our visual cues, especially when 
cooking eggs. 
4 slices thick-cut bacon, cut into 3/-in. pieces 
} Seggs 
1 cup milk 
itbsp. chopped fresh chives 
WY tsp. salt 
1 tsp. freshly ground black pepper 
8 oz. frozen artichoke hearts, thawed 
and roughly chopped (about 1 cup) 
icup thinly sliced leeks (white and light 
green parts) 
3/4 cup grated fontina cheese, divided 
4 cup grated parmesan cheese 
1. Preheat oven to 450°. In a 10-in. oven- 
proof nonstick frying pan or well-seasoned 
cast-iron skillet, cook bacon over medium- 
high heat until crisp, about 5 minutes. 
Transfer bacon with a slotted spoon to 
paper towels; reserve 2 tbsp. drippings in 
pan (discard the rest) and set aside. 
2. Whisk together eggs, milk, chives, salt, 
and pepper. Stir in bacon and artichoke 
hearts. Set aside. 
3. Return skillet to medium-high heat. Add 
leeks and sauté in reserved bacon drip- 
pings until softened, 1 to 2 minutes. 
Reduce heat to medium. Add egg mixture 
and stir to combine. Cook 1 minute, then 
| gently stir in 1/2 cup fontina and the parme- 
) san. Cook without stirring until edges of 
frittata are set and the center is still a bit 
| soft, about 2 minutes (edges should 
appear firm when pan is gently shaken; 
the top layer should appear wet). 
4. Sprinkle remaining 1/4 cup fontina over 
top and transfer skillet to preheated oven. 
Bake until eggs are fully set and the top is 
light golden brown, 5S to 7 minutes. If top 
i has not browned, broil frittata about 5 in. 
J from heating element, keeping oven door 
ajar, until lightly golden, about 1 minute. 
5. Slice frittata into wedges. Serve warm or 
pat room temperature. 
PER SERVING 238 CAL., 64% (153 CAL.) FROM FAT; 


15 G PROTEIN; 17 G FAT (7 G SAT.); 6.3. G CARBO 
(2.2 G FIBER); 454 MG SODIUM; 268 MG CHOL. @ 
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FOR SOLAR ELECTRICITY. 


Have you been curious how much you can save on your electric bill by going 


solar? Call us today to get the highest incentives of 2007! Through current 
state and federal programs, you can save up to 30% on the installed system 
_ price. At SunTechnics, our full-service approach means we will design and 
install the right system to meet your electric needs. 


Find out how we can help reduce your energy costs and better your 
contribution to the environment by calling us today fora free consultation. 


1-888-786-8321 | Technics 


_ www.SunTechnicsUSA.com SunTechnics Energy Systems, Inc. 
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BY SARA SCHNEIDER 


HERE’S A CATCH-22: If you recognize 
most of the wines on a restaurant’s list, 
you might feel comfortable ordering—but 
the sommelier hasn’t done a very good job 
of choosing the wine. That’s because 
small, little-known wineries usually offer 
better bottles for your money than big, 
overhyped brands. 

As wine director for the San Francisco— 
based PlumpJack Group restaurants, Gillian 
Ballance encourages customers to go 
wine-list adventuring (to make it easier, 
her restaurants mark up wines just a hair 
above retail). Here’s her advice for getting 
just the bottle you want every time. 

First, talk to the sommelier. Describe the 
kind of wine you’re in the mood for—and 
price range—with confidence, she says, no 
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Gillian Ballance sets 
the record straight on 
reputed sommelier 
snobbery: “A lot of 
us aren’t like that 
anymore!” 
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Pick a great one every time with these tips from a sommelier 


matter how faint your grasp on traditional 
winespeak. Ask if you might taste a similar 
wine the restaurant sells by the glass, to 
get a bead on the kind of bottle you’d like. 

Don’t want to publicize your price range 
to the rest of your group? Pointing to the 
list with a simple query—“What about 
something like thise”—gets the message 
across perfectly. 

If you’re sans sommelier, steer yourself 
toward “safe sections” on the wine list: 
lineups from certain regions where you 
pretty much can’t go wrong. There’s rarely 
a bad Sauvignon Blanc from New Zealand 
on alist, for instance. Other fallbacks: 
Argentinean Malbecs; Cotes-du-Rhones; 
German Rieslings; and reds from Spain’s 
La Rioja region (mostly Tempranillo). 











New for the ’cue 


This summer, when you take those smoky, 
tangy barbecue favorites off the grill (or 
cart them home from the corner ’cue joint), 
spice things up with anewwine match. | 
For chicken, try a fruity red Zinfandel. 

For brisket, a big, peppery Petite Sirah. 
And for ribs and pulled pork, a slightly 
off-dry Riesling; its mix of aromatic stone 
fruit and citrus plus flinty minerals makes | 
ita natural (see “The Rise of Riesling,” 


page 138). 


Our picks 


Great barbecue wines 





Bogle Petite Sirah 
2005 (California; $11). 
This is one of the best 
deals in the West on 
Petite Sirah. Juicy, 
smoky plums and 
peppery berries—plus 
tannins with a light 
touch—do good 
things for barbecue. 
David Bruce Petite 
Sirah 2004 (Central 
Coast; $20). With 
smoky, earthy aromas 
and red plum flavors 
wrapped in pepper 
and herbs, this is the 
perfect match for 
barbecue. 

Mettler Family Petite 
Sirah 2003 (Lodi; $22). 


i 
; \ 
*T0 JOIN THE SUNSET WINE CLUB, GO TO www.sunset.com/wineclub | 


Brooding, with layers | 
of sweet pipe tobacco, ) 
vanilla, and minty 
berries. | 
Wild Horse Zinfandel | 
2004 (Paso Robles; 
$17). A lively Zin— 
good acidity keeps they 
yummy mixofdark | 
berries, pepper, herbs, * 
and mocha from going | 
jammy. { 
Rodney Strong 
Reserve Zinfandel 
2004 (Sonoma County;) 
$30). Zin legends are 
made with wine like 
this—intense dark | 
berries, chocolate, 
vanilla, and spice go on) 
for along, long time. 
Dutton-Goldfield 


jj 


Morelli Lane Vineyard: = 


Zinfandel 2005 
(Russian River Valley; 
$40). Spring for a truly 
classy Zin, with blue- 
berries, mocha, black 
pepper, and licorice in 
a lean, lively, slightly 
floral package. m 
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Resources 


Following are sources for some products in this 
issue. Care has been taken to verify information, 
but info can’t be guaranteed. Items not included 
may have sources named elsewhere in the issue, 
have come from personal collections, or have been 
discontinued. 


PLAYROOM OUTDOORS Page 72: Bertoia side chairs 
from Design Within Reach ($384 each; www.dwr. 
com or 800/944-2233). Montego ipe 60- by 35- 
inch table from Room & Board ($899; www. 
roomandboard.com or 800/301-9720). Similar 
teak lounge chairs (Trovata; $768) and ottomans 
(Trovata; $349) with Sunbrella cushions available 


from Crate and Barrel (www.crateandbarrel.com 
or 800/967-6696). VINTAGE GETAWAY Page 93: 
Strings 1 painting by Soo Noga (2005; oil on 
canvas; www.soonogastudio.com or 707/578- 
4070) from Graton Gallery (www.gratongallery. 
com or 707/829-8912). White cylindrical Moroccan 
ottoman (left of blue antique daybed) from 
Summer House ($220-$490; 415/383-6695). 
Page 94 (top): HardiePanel siding on addition 
from James Hardie Siding Products (www.james 
hardie.com or 866/442-7343). Page 95: Coffee 
table and antique bench from Summer House (see 
above). Redwood flooring, salvaged from chicken 
barns, from Heritage Salvage (www.heritage 





salvage.com or 707/762-6277). Page 96 (top): 


Salvaged light fixture from Ohmega Salvage 
(www.ohmegasalvage.com or 510/204-0767). 
Collar tie beams, salvaged from a dairy barn, and 
ceiling board paneling, salvaged from a church, 


both from Heritage Salvage (see above). Gas range) 


from Wolf (www.wolfappliance.com or 800/332- 
9513). Page 98 (left): Custom blue windows from 
Bonelli Windows & Doors (www.bonelli.comor | 
650/873-3222). Page 98 (top right): Orange paint 
on window (item CG10) and red paint on door (iter 
CG24) from Fine Paints of Europe (both from the 
Designer Collection I; www.finepaintsofeurope. ! 
com or 800/332-1556). WARM KITCHEN MAKE- | 
OVER Page 100: Paint selection and consultation 
by Mari Tischenko (925/285-8165). Glen Ridge 
Gold paint (on kitchen walls; item 301) and Jade 
Romanesque paint (on island; item 476) from 
Benjamin Moore (www.benjaminmoore.com or 
800/344-0400). Barn-door track from Crown 
Industrial (www.crown-industrial.com or 650/ 
952-5150). Page 102 (left): Quartersawn white 
oak—veneer cabinets with custom stain by Lloyd’s 
Custom Woodwork (www.lcwoodwork.com or 
925/680-6600). John Boos maple butcher-block | 
counter with natural oil finish on island from 


Sullivan Counter Tops (www.sullivancountertops: ea 


com or 510/652-2337). Wusthof aluminum knife « 
magnet bar from Sur La Table ($70; www.surla 
table.com or 800/243-0852). Page 102 (bottom 
right): Satin chrome flush drawer pulls (item 
62134) and cupboard edge pulls (item SR) from 
Tydix (www.tydix.com or 805/788-0588). 
OUTDOOR DINING Page 114: Candles and Fleur © 
goblets from Cost Plus World Market ($16 for foul! 
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www.worldmarket.com or 877/967-5362). Handy . 


painted Moroccan tea glasses from Badia Design. 
($30 for six; www.badiadesign.com or 818/762- ~ 
0130). Page 116 (top right): Moroccan metal-ane 
glass lanterns from Badia Design ($95-$145; see) 
above). Page 116 (middle): Tea-light holder no | 
longer available. Page 117: Pine benches from 
Paul Hendershot Design ($340 each; www.paul | 
hendershotdesign.com or 805/646-7199). Page. 
118: Large garden containers from Pacific Coast | 
Home & Garden (www.pchgarden.com or 805/ ( 
543-2191). Page 119 (top): Equinox teak-and- 
stainless-steel table and chairs by Barlow Tyrie» 
from Fortini Home Garden Design (www.fortini 1 
home.com or 805/542-0500). Page 119 (bottom 
left): Bianco dinnerware by Vietri (www.wvietri.cor 


from Fortini Home Garden Design (see above). ; E 


Page 119 (center): Fire feature designed by Jeffr 
Gordon Smith Landscape Architecture (www. 

jgsdesigns.com or 805/528-2118) and installed tb” 
Aaron Burch of Burch Concrete Solutions (www. © 

burchconcretesolutions.com or 805/748-4289). 
Page 119 (bottom right): Custom rollaway ipe 
cabinets by Rob Strom of Artisan Woodworks 


| 


i 


i 
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(805/534-0417). THE ART OF BARBECUE Page 
128: Heath Ceramics bowl in Linen ($70; www. 
heathceramics.com or 415/332-3732). Page 131: 
Turkish tea glasses from Tail of the Yak ($5 each; 
510/841-9891). Page 133: Porcelain platter from 
Mud Australia (www.mudaustralia.com). AT 
HOME WITH NATURE Page 134: Lighting consul- 
tation by Michael John Smith, MJS Lighting 
Consultants (www.mijslight.com or 713/850-1488). 
General contractor was Leff Construction (www 
leffconstruction.com or 707/823-4899). Malibu 
dining chairs ($149 each), Kona table ($329), Selena 
arm chair with cushion ($349), and Seaside end 
table ($69), allin silver, from Room & Board (see 
above). Custom maroon wall paint from Benjamin 
Moore (see above). Floating Wedge wall sconces 
(on maroon wall) from Shaper Lighting (item 682- 
WP; www.shaperlighting.com or 510/234-2370). 
Corrugated metal siding supplied and installed by 
Soulé Building Systems (www.soulebuildings.com 
or 707/793-9277). Page 135: Sol y Luna chairs 
($950 each) and table ($2,115) from Brown Jordan 
(www.brownjordan.com or 800/743-4252). Page 
136 (bottom): Telescope from Meade Instruments 
Corporation (www.meade.com or 800/626-3233). 
Sapien bookcase from Design Within Reach ($200; 
see above). Hotel Collection Pintuck bedding from 


acy’s (www.macys.com or 800/289-6229). 
Moorea bed and bedside table in Blond from 
Baronet (www.baronet.ca or 866/828-5431). 
Page 137 (top left): Sciro sofa in Straw Ultrasuede 
$3,750) and Sciro chair in Aqua Ultrasuede 
$2,500) from Design Centro Italia (www.italy 
design.com or 510/420-0383). Custom side tables. 
At the Right Time painting by Brigitte McReynolds 
oil on canvas; www.brigittemcreynolds.com or 
707/939-7019). Silver Blonde wall paint from Pratt 
& Lambert Paints (item 14-29; www.prattand 
ambert.com or 800/289-7728). Page 137 (right): 
Autel showerhead ($73), shower arm and flange 
$21), Taboret valve trim ($188), and valve ($92) in 
polished chrome, all from Kohler (www.us.kohler. 
com or 800/456-4537). Page 137 (bottom): Cone 
pendant lights from Tech Lighting (www.tech 
ighting.com or 847/410-4400). Baba barstools in 
Beech from Design Within Reach ($260 each; see 
above). Custom frameless European-style maple- 





veneer cabinetry from Sonoma Kitchen + Bath 
(www.sonomakitchenandbath.com or 707/526- 
3535). QUEEN OF THE APRICOTS Page 145: Halo 
bowl from Crate and Barrel ($8.95 each; see 
above). SMOKIN’ SIDES Page 160: Motto bowl in 
white from Ikea (59 cents; www.ikea.com or 
800/434-4532). = 
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YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


For a limited time, use your MasterCard® and receive an exclusive 








10% discount on Sunset posters. To receive this discount, call 
1-800-227-7346 and ask for Ext. 5570 on weekdays, 
between 9 am and 4 pm Pacific Time. 
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Visit wwwsunset.com/go/poster.htm to view other posters in this special collection. 
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| THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 
| 1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
| 3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 
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To receive all informa- 

tion on a state or cate- 
gory, circle the state or 
category number. 


101 Alaska 

102 American Bald Eagle 
Festival 

103 Dolly Varden Tours 

104 Fairbanks Convention 
and Visitors Bureau 

105 First Out, Last In 
Yacht Adventures 

106 Gray Line of Alaska 

107 Great Alaskan 
Holidays 

108 Haines Convention & 
Visitors Bureau 

109 Juneau Convention & 
Visitors Bureau 


10 Arizona 
111 L'Auberge de Sedona 
112 Lake Havasu City CVB 


Bed & Breakfast Inns 


113 Heritage House of 
Henderson B&B 


California 

114 Official 2007 
California Visitor's 
Guide and Travel 
Planner 

115 Anaheim Hilton 

116 Aquarium of the 
Pacific 

117 Bailey Properties Inc. 

11g Barona Valley Ranch 
Resort and Casino 

119 Calaveras Visitors 
Bureau 

120 Catalina Express 

121 Centex Homes of the 
Central Coast 

122 Chico Chamber of 
Commerce 

123 City of Redding 

12a City of San Luis 
Obispo 

125 Hadsten House Inn & 
Spa 


126 Incline at Tahoe 
Realty 

127 Irvine 

128 Lake Arrowhead 
Communities 
Chamber of 
Commerce 

129 Lake County Visitor 
Center 

130 Lake Tahoe Visitors 
Authority 

131 Lompoc Valley 
Chamber of 
Commerce 

132 Long Beach Area 
Convention & Visitors 
Bureau 

133 Mission Inn Riverside 

134 Napa Valley Wine 
Train 

135 Northstar-at-Tahoe 
Resort 

136 Rams Head Realty & 
Vacation Rentals 

137 Redwood Coast 

138 Sacramento 
Convention & Visitors 
Bureau 

139 San Francisco 
Convention & Visitors 
Bureau 

140 San Mateo County 
CVB 


141 Santa Maria Valley 
Convention & Visitors 
Bureau 

142 Sierra Railroad 
Dinner Train 

143 Small Hotels of Palm 
Springs 

144 Solvang Convention 
& Visitors Bureau 

145 Stanford Park Hotel 

146 The Lavender Fields 

147 Wine & Roses Resort 
and Spa 


1s Canada 

149 Oceanside Tourism - 
Parksville/Qualicum 
Beach, BC 


150 Poets Cove Resort & 
Spa 

151 Rocky Mountaineer 
Vacations 

152 Tourism BC 

153 Travel Alberta 

154 Vancouver, Coast & 
Mountains Tourism 
Region 

155 Victoria Clipper 

156 Whistler, B.C 

157 Wickaninnish Inn 


Colorado 


158 Colorado Tourism 
Office 


Guest Ranches 
159 Bar M Guest Ranch 


160 Hawaii 

161 Condominium Rentals 
Hawaii : 

162 Napili Point Resort 

163 Outrigger Hotels & 
Resorts 

164 Sullivan Properties 


Houseboats 
165 Seven Crown Resorts 


166 Idaho 

167 \daho Travel Council 

168 Premier Resorts Sun 
Valley 


169 International 
170 Tourism New Zealand 
171 Fiji Escapes Travel 


172 Nevada 

173 Battle Mountain, 
Nevada 

174 Elko, Nevada 

175 Lovelock, Nevada 

176 Nevada Commission 
on Tourism 

177 Renaissance Las 
Vegas Hotel 

178 The Summit at Grand 
Sierra Resort 

179 Wells, Nevada 

180 West Wendover, 
Nevada 

181 Winnemucca, 
Nevada 


1s2 New Mexico 


183 Albuquerque 
Convention & Visitors 
Bureau 

1a4 El Farolito Bed & 
Breakfast Inn - Santa 
Fe 

185 Pueblo Bonito Santa 
FeB&B 


186 Oregon 

187 Bend/Sunriver, 
Oregon 

188 Corvallis Convention 
& Visitors Bureau 

1s9 Lane County Oregon 
Visitor Information 

190 Oregon Coast Visitors 
Association 

191 Oregon Shakespeare 
Festival 

192 Oregon's Mt. Hood 
Territory 

193 Riverhouse Resort 

194 Rogue River Mail 
Boat Trips 

195 Roseburg - Land of 
Umpqua 


Recreation Vehicles 


196 Go RVing 


197 Tours/Cruises/ 


Railroads 

198 Mexico's Copper 
Canyon 

199 0.A.R.S. - Rafting 
Getaways 

200 Princess Cruises 


201 Travel & Vacation 


Services 

202 Holiday Timeshare 
Resales 

203 Red Lion Hotels 


204 Utah 

205 Park City Visitors 
Bureau 

206 St. George Area 
Convention & Visitors 
Bureau 

207 Utah Office of 
Tourism 


Visit www.SunsetGetaways.com for more information. 





208 Utah Shakespeare 
Festival 

209 Utah Symphony & 
Opera 


Washington 


210 Arts Downtown 
Puyallup’s Gallery 

211 Grant County 

212 Homestead 
Northwest 

213 Hotel Bellwether 

214 Leavenworth 
Washington Chamber 
of Commerce 

215 Marcus Whitman 
Hotel 

216 Palouse Scenic 
Byway 

217 Port Townsend 

218 Rosario Resort & Spa 

219 Seattle CVB 

220 Skagit Tours.com - 
Diablo Lake 
Adventure 

21 Snohomish County 
Tourism Board 

222 Spokane Regional 
CVB 

223 The Willows Inn on 
Lummi Island 

224. Tri-Cities Visitors 
Bureau 

225 Victoria San Juan 
Cruises 

226 Visit Rainier 

227 Washington State 
Tourism 

228 Winthrop Chamber of 
Commerce 

29 Yakima Valley 
Convention & Visitors 
Bureau 
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230 American Light 
Source 
231 Budget Blinds® 
232 Carlisle Wide Pla 
Floors gs 
233 Eldorado Stone, LLC) 
234 EverGrain : 
235 James Hardie 
Building Products 
236 JELD-WEN Windo 
and Doors 
237 Let'sGel, Inc. 
238 Linwood Homes Ltdiy 
239 Sentry Table Pad Cc 
240 Shaw Industrie 
241 Sundance Spas 
242 SunTechnics 
243 Superior Clay 
Corporation 
244 The Iron Shop 
245 Trilogy - Where 
dreams take Fli 
246 Weber Grill 
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247 Endless Pools 

248 The Teak Patio 

2ag_ Vixen Hill 
Manufacturing 

































ALL STARTS HERE! Long Beach, Cali- 
has created a mix of urban sophis- 
fon with the atmosphere of a beach 

ort. Offering big-city amenities aiong- 

e visitor-friendly charm of a small 

isitors will find first-class accom- 

ons, shopping, dining, and attrac- 
lus seaside sightseeing along 
esque bays and s 2 miles of sandy 
ront. Call 800/452-7829 or visit 
isitlongbeach.com 


YY WATERSPORT CAPITAL OF THE 
THWEST. Enjoy even better value 
smaller crowds when you visit Lake 
asu, Arizona, midweek. With fun 

ities on the water and ashore, it’s the 
ct place to reconnect with the 

ily. Home of the historic London 

, it’s a truly unique destination and 
sy drive away. Call 800/2-HAVASU 
sit www.golakehavasu.com 


i E, CA—MINUTES FROM EVERY- 
RE. Vacationing families are 

ic anding more. Families are looking to 
lose to a variety of entertainment 
ons, including amusement parks, 
ping venues, beaches, and the great 
Oors. Consistently rated as one of 
fica’s safest cities and offering a 

al location, Irvine, California, is 

fing those demands and has a wide 
ity of spectacular hotel accommoda- 
5. Visit www.destinationirvine.com or 
/IRVINE-7. ; 
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A discovery more 
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Rosi Alaska’ erie -wirining 
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Call for your free catalog today or visit us online. 








PN ye. 





Uf_ e 
gy a a ee oe 
PENT Be oie) ry oe 
wold 


QR ELC 
Ka eeseey Cm tla ey. 






Just a 2-hour flight north from Seattle 

and you can be trekking, dogsledding 

or getting married on one of the 

38 glaciers of the spectacular Juneau 
LASKA Your Way! Icefield. Or treat yourself to a scenic 

When planning your Alaska day cruise to glacier-filled Tracy Arm 
Adventure, ask an Alaska Expert! | Figrd or visit nearby Glacier Bay 

manoe: Park. It’s nice on the ice! 








Custom Itineraries & Escorted Tours 








©, Dolly Varden Tours- ces 
) The Alaska Authority 866-298-6287 
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SEEN TNs 


Re CNS eas 


Glacier Bay National Park, Elfin Cove, Juneau 
Private cruises, salmon/halibut fishing 
Your group of 4-6 people, 6 & 7 day trips 


1-877-881-2854 907-766-2854 
First Out, Last In Yacht Adventures 
www. firstoutlastin.com 


E 
ae. Poi ce aes | 4 vit 


Next to the Disneylands Resort 


The Hilton Anaheim is in the heart of The Anaheim Resort 
just across from Disneylande park and California Adventure park™. 
As one of Southern California's finest hotels, we feature a 
complete Disneyland. Resort information/ticketing booth in our lobby. 
Families can visit our Kidz Korner Play House for all to enjoy. 
Call 1-800-Hiltons or 
714-750-4321 for reservations. 
Ask for the Sunset special 


Rooms from $109 


G)) 
Hilton 
Anaheim 


Travel should take you places™ 
777 Convention Way 
Anaheim, CA 92802-3497 
Hilton Anaheim room rate offer valid through Sept. 10, 2007. Rate based upon double occupancy 
up to four people. Kids 12 years and under stay free in parents’ or grandparents’ room. Advance 


reservations required. Rate exclusive of tax and gratuities and does not apply to groups or other 
offers, Rate is subject to change without notice. © 2007 Hilton Hospitality, inc 


INCLINE AT 
TAHOE REALTY 


Vacation Rentals 


| Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 
me www.inclineAtTahoe.com 
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STAY & PLAY FREE FROM $67* 
COG Cre a eM hte ele 


> ROU SUE) 


AT TAHOE 


7) 


Restrictions apply. 





There are countless fun and inspiring 
things to do in California’s Calaveras County. 
Find your favorite at GoCalaveras:com 


7) >) 
« Visit Calaveras Big Trees State Park 1 


5) i) 


ww) 7) 


Call Toll Pree 
800-225-3764 

to receive your 
FREE Calaveras 
Activities Guide 


* visit GoCalaveras.com 


Cae 


County 
VISITORS BUREAU 


\ 
LUNCH 
DINNER 


427-4124 


CA 














NorthstarAtTahoe.com « 800.818.2058 

















San Luis Obispo. 
Just up the road. ; 
Just around the bend. ; 






Just a click away. 





www.gotoSLO.com 
FREE Visitors Magazine 


[UIS= 
=( )BISPO 
Exporience the ALO Lige! 


The 
a 







CENTRAL COAST 


THE GARDENS AT BRIAR CREEK 

IN LOMPOC 

¢ Minutes from award-winning wineries 

* Close to shopping, dining, hiking and the ocean 
© Great primary residence or vacation home 
© One- and two-story designs available 
The Gardens at Briar Creek 
Single-family homes 

3 to 6 bedrooms 


2,167 to 2,648 sq. ft. 
From the upper $400,000s 







Open Daily, 10 a.m. to 5 p.m. 
805.740.9183 


Bast Ae a ip) 
Midway between Wines sy oe 
San Francisco and eS 
LA, is find California’s SS 

Sweet Spot. For a free visitor guide 


visit www.santamaria.com or call ; 
j 800-331-3779 — simple pleasures await. : www.centexhomes.com c ad ple lh lia 









LONG BEACH 








|) NORTHERN CALIFORNIA 


California’s Natural nd 


| “uit looks like a giant harp just waiting 





















the perfect 


for your Coastal Vacation 


to be played!” 

“Very different, which is WAY cool.” 
“avery intriguing.” 

“What a beautiful soaring sculpture!” 


Long Beach is where the action begins and the fun never dies From the Queen Mary 
Flare mal) aecenet o poe Pacific to Gee Salen iaale us 


| The SUNDAIL BRIDGE is 
Meecemeat ile emce csr 
bridge. Visit Redding and see for 
yourself what everyone is 
talking about. 


700 feet Jong. 
217 feet high. 
WAU Ceys 
Reddingis™ 
Pebinichy 
{ pals Sa 7 


Pde WAP AIaF 





rete gd hc AROS seme Brae ge 
(800) 452-7829 


® call 1-877-748-0737 

































































: Get Exclusive Sacramento Gold Card 
Hotel Packages and Deals for 
THE DA Vinci EXPERIENCE 





















The Da Vinci 
Experience features 
60 precise and 
interactive replicas 
designed and 
sketched by Leonardo } 
da Vinci in the 15th 
= century. 







Choose from a wide selection 
of face, body, hand and foot 





treatments in a beautiful and 






unique environment. 










winerose.com 209-334-6988 
LOMDilis) CLA EROuR NICAL 





15th century paddle boat June 9-10, 3007 


Old-Fashioned Threshing Bie 
9-4 Daily 


Group Tours Welcome! ae ~ i 
Call 800-852-8570 Funded in part by the City of Chico 










Make plans today to see the only 
} Northern California appearance 
} of this unique exhibition. Stay 

| overnight at a Sacramento Gold 
Card hotel for exclusive hotel 
packages or 2-for-1 admission 
tickets to The Da Vinci Experience. 


Wooden boats e wine tasting. @ 
Fun festivals. Charming country towns. 2a f 

wwwechicochamber.com www.farwestheritage.org |! 
a: and biking, golfing and hiking. 


REQUEST YOUR FREE VISITORS GUIDE 


LAKE (800) 525-374 
ae oo 














Simply ask for your FREE Sacramento 
Gold Card when you check in. 


SACRAMENTO GOLD CARD 















a De 
A At 
Cle, 


We make finding that Pactect Little Hideaway @ Virtwai Snap 






EXCLUSIVE SAV) 


FOR HOTEL GU www. Small Hotels of Palm Springs .com 


Exclusive Hotel Packages 
From $119/Night 
Two Tickets 
Complimentary Breakfast 














| HOTELS - RES 
SC SameNTO MORTHEAS™ 


Visit www.discovergold_org/davinci 
to book your overnight stay. 






} THe Da Vinci ExPerignce 
AEROSPACE ITTUSEUIN OF CALIFORMIA 
(MCCLELLAN Park, SACRAMENTO) 
April 20 — AUGUST 19 


The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California, Limited enrollment. Separate children’s camps too! fs 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM |) 
UW UC MS) OL 
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| SONOMA COUNTY 


THE SEA RANCH CALIFORNIA 


POMC Seca 10S 
Conia 


2 


resin mR SLT 


via the Victoria Clipper 
from Seattle 


Round-Trip Cruise & Hotel Package 
from $1 36 pp/40 Round-Trip Only Fare from $101 


OS 
San Juan Iclands 
San Juan Islands 
with Whale Watching 


= from $6 


Cruise from Seattle 
to the San Juans, 


se /CLIPPER, 
an CLIPPER™ Vacat/ O Ks 


& f 
L V 
TOS 


*One child FREE per 1 full-fare, round-trip paying adult. Rates valid 
through June 29, 2007. Restrictions apply. A fuel surcharge will apply to 
all Victoria fares. Subject to change. CALL FOR SUMMER RATES. 


NO a acloag en Ay (e 3 ita 
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SAN FRANCISCO/BAY AREA 


SAN MATEO COUNTY 





ROO sci arT 
SOV onl ; 





on im Dinin ¢ 
Call 1-800-288-4748 or visit. ~~~ 
www.freshasitgets.com fora 
look at the faces behind this ine 


award-winning destination. 


nat 


S682 


; : Th 
a: Lo / a i 
Only in SanFrancisco.com 


ante aK 


or call 888-330-6739 GS <7 VISA 


esah ome 


Peay 
ov 
at ®, 


a& 





SANTA CRUZ COUNTY Re 







Enjoy Sun, surf and golf ail 
7 the Monterey Bay. Large 
selection of properties. 






§ 4) jh. Bailey Property Management 
ie ' www. baileyproperties.com 
ootan be aah z. 


1-800-347-6830 















SAN FRANCISCO/BAY AREA 


Girlfriends’ 
Getaway 


Te Stanford Park Hotel 


invites you and a friend to enjoy 
a day of bonding, manicures, great 


dining, cocktails and fun! 


Package includes: 
* Deluxe guestroom for two 


* Two Thermae Day Spa manicures 


* $100 hotel food & beverage credit 
* Two free tote bags filled with 


surprises 
Rates from $199 per person 


. i 
For regervations, please call: 


866.361.7745 





100 El Camino Real, Menlo Park, CA 94025 
www.stanfordparkhotel.com 
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Bar M Ranch~ 
A COlTo Moles e rw Oot Too 


Take a Closer Look at 
British Columbia. 






Enjoy home-style 
hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 





Plan your BC vacation with the kind of 
knowledge that only locals usually have. 
Get your free BC Escapes® Guide. 

It’s packed with inside information and more 
than 100 special accommodation offers. 


Call 1-800 HELLO BC°® 
or visit HelloBC.com/myescape 


SUPER, NATURAL 
BRITISH COLUMBIA® 













CANADA 






All offers are subject to availability and some restrictions 
may apply. See guides for details. ®Registered trademarks 
of Tourism British Columbia. All rights reserved. 


oi 


sets 





















One-Bedroom Condominium & a 
Budeet Rental Ca: 


Napili USS 
4 Teroae in 


1-800-669-6252 or www-.Napili.com 







SUPER, NATURAL 
BRITISH COLUMBIA® 


+. 


VANCOUVER 
COAST & MOUNTAINS 
All things oid Tah 








For FREE travel info, visit WAWawaAceulereteeyin 


a) 


RS 
aa IH 


RCT 


EUR Pec lem nocd 
RSC sa Cla 


US Lab) 












Rate good 
Apr. 16, 07 
to Dec. 20, 07 


Beachfront property. § 
BR Condos from /nt 


Mn 
S | Condominium Rentals Hawaii 
MF Maui's condo experts! 1-800-367-5242 











A Division of McCoyTravel.com 
be ampaciric 







— 

















: KEAUHOU BEACH 
a RESORT 
=< ality on the Island of Hawaii 
= ny Kona coast, you'll delight in lush tropical gardens 
ants and flowers We historical sites, 

< vith sea turtles and shelter reef fish. You'll 
< yenj full rt amenities, such as the Kalona Salon & 
& i ) id K 1 Terrace restaurant. Ask about 
2 J t 4 Pay Ao. 
= [Call 1-800-OUTRIGGER or visit outrigger.com. | 
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Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 

























ADVENTURES UN LIVENE 


NEW MEXICO 


val 
a Farolito 





Real Santa Fe!’ ; 
° Charming sy 
° Relaxing VR 
reakfastInn © Convenient! nt 


www.farolito.com (888) 634-8782 


Select Registry Property 
























a 
chable online 
sources from 

Sunset advertisers 
unsetGetaways.com 


Soe 











Western Memioher! 





www. /.5S-tOUrS.com 






. 
pad eur 


00) for FREE MAGAZINE! HONOLULU'S LANDMARK HOTEL, ALA MOANA HOTEL, 


AY) ES q 4-560 | boasts an upgraded pool area with fitness center, four restaurants, three 


faygroup. TL lounges, a nightclub and a showroom. Each elegantly appointed guest 








(C4 te) TT 








room features flat-panel TVs, custom-designed furniture and marble 






finishes. It’s at the heart of everything a person could want to do in 
Honolulu. Rates for two guests from $169. Valid through 12/21/07. 
Visit AlaMoanaHotel.com or call 800-367-6025 for more information. 






rises Groug. 














ALA MOANA HOTEL 


Honolulu, Hawaii 

























Managed by 


Outrigger Hospitality. Always a warm island welcome 



































4 Round / 5 Night Packages from $425 
See www.redrockgolftrail.com for golf 
and lodging info or call 1.888.345.2550 
Just 90 min north of Las Vegas on I-15 


California’ ’s Best Kept Secret 

167 MILES OF SCENIC SHORELINE 

_ Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 

7 -(800) 637-1767 (530) 589-3152 

www.GoBidwell.com 

REAL ESTATE INFO? JUST ASK! 






















Save $100! 4 
Go to sevencrown.com/sunset | 2%. Wl 
800-752-9669 1 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 

| cheerfully will send complete informa- 

| tion, including rates, reservations and 

accommodations upon request. 
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A 


2 ay : ee ete: Shakespeare 


Festival 





2007 February 16 ~ October 28 
Win a Two-Night 


Ashland rE 


Register at www.osfashland.org/sunset 


Be a 
/ E 10% Call 1-800-334-8118 for an exciting vacation 
planner, or visit www.sun.visitcorvallis.com 


CLICK OR CALL 
JUN.MTHoOODTERRITORY.COM CORVALL| ONLINE TICKETS & VisiToRS’ GUIDE 
| 888.622.4822 www.osfashland.org 
TOURISM (800) 219-8161 


Corvallis, Oregon Convention & Visitors Bureau 




































RAIL TOURS 






CANADA fs 
Be here now. 





Discover the Canadian Rockies onboard 
the Rocky Mountaineer®, recently awarded 
World’s Leading Travel Experience by Train. 
Visit your travel agent or call 1-877-460-1700. 








Take a deep breath, and be “U” in the 
Land of Umpqua. Follow a National Scenic 


ROCKY MOUNTAINEER Byway to famed Crater Lake National 


Park. Come visit and stay in the city of 





Roseburg, the heart of our land. For a free 











| | 

| 

| | 

| | 
| 
| 
| 





| “a é oe y 
| “The Most Spectacular Train Trips in the World.”® visitors guide, call 800-440-9584 or visit 
www.landofumpqua.com. i 
rockymountaineer.com He 
Wai] 7 
HH i 
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WASHINGTON 


to increase ee — oe 


oh a 
* year round galler (So y 


SRO) FWaIArcams. 
permanent 
collection a 


student, professional 
and emerging 


Puyallup’s oReRHS rare 


Bae 
PUYALLUP. WASHINGTON 


SU SE liag 
www.artsdowntown.org 


Now Available at Grand Bay Resort 
BANU e Ce MN am ae ca) A 


; Sunset Getaways 


four next vacation could be 
just a click away! - 


WASHINGTON 


ISLAND TIME 


Slow down and relax on Orcas Island 
in Washington's beautiful San Juan 


Islands. 


whale watching, waterfront dining, 


Enjoy kayaking, hiking, 


comfortable bayview accommodations 
and spa services at Rosario Resort & 
Spa, listed on 
the National 


ROSARIO 


Register of a ae ee a 


Historic Places. 


1-800-562-8820 
WWW.ROSARIORESORT.COM 


ON 


BELLINGHAM, WASHINGTON 


Reservations and Information: (877) 411-1200 
E-mail: reservations@hotelbellwether.com www.hotelbellwether.com 


© APETER PAULSEN CO, DEVELOPMENT Mi 


SAN JUAN ISLANDS, WASHINGTON 


Join us to Explore the Magical San Juan Islands. 
See Whales & Wildlife, Hike & Kayak, Dine on 
Gourmet Cuisine. Small groups, non-smoking. 


SAIL THE SAN JUANS 


Unique Vacations since 1986 
Color Brochure 800-729-3207 
www.sailthesanjuans.com 


To advertise in The Sunset Travel Directory,® call 1-877-748-0737 


EXPLORE 
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THE ONLY WEIGHT ie 
VACATION At THE BEACH! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 


Fitness VAcaTIONs! 
Cau us First! We're THE Best! 


1-800-825-TRIM 
& Pampa jl 


Lose Weight...Have Fun! 
Gain Self Esteem 


Co-Ed Ages 7-18 
Located in Ojai, CA 
Call: 1-800-365-0556 


newimagecamp.com 











a Canyon Schoo! 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

e Strong Therapeutic Environment 
e Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

° Family Involvement 

e Athletics 


‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


eae ee LSS PORN | 
NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


ee 


* Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 
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GARDEN & OUTDOOR LIVIN) 






ISVOURGEEN 
rZADED FO DISAS rary 







AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
cracademy 










OLA CSU Ce RGU on Ta 
backyard surface. Choose from a variety of styles & sizes. 


Ce EI Rm IAC g CC asSR AIT 





For 33 years we've been 
helping young people, ages 


12-19, realize their true 

potential. 

PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

» Underachievers 

+ Leadership & Character 
Development 

+ College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

* Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 





2007 Summer School June 24-Aug 3 

= For the capable underachiever 
Te Prep * Boarding School * Grades 6-12 
%530-583-1558 enroll@sva.org 
















Beautiful Wendaaae of 
onninge at you can easily fi 
Did you know that the Creston ees 22 sand colors 
School & Camp Director ae eOREENE 
E y www. chacieawitae: com 


has appeared in 


Sunset 





Moving ? avoid interrupted service. 


Notify us eight weeks before moving. , 
Send your Sunset address label, new’) 










every month since 1961? address and moving date to P. O. Box | Fre 
62406, Tampa, FL 33662-4068, |“: 

Attn: Change of Address. Mite: ¢ 

DEPy 







04 





a ae 


Ie sue). 
THE OUTDOORS 


r. Direct from factory 
20 to 40% off retail 


_ + Portable propane gas fireplace 
__ * Entertain day or night 
_ * Styles to suit any decor 


Order online 


NEC) i>] atom ee)) 


Wi 


A RELAXING 
BLEND 

Beautiful hand 
selected cedar, still 
water and a gentle 
warming fire in your 
Snorkel stove are 
you'll need to enjoy a 
relaxing soak, gazing 
at the evening stars in your Snorkel Hot Tub. 

Affordable hot tubbing can become an every night pleasure. 
Once you have your tub...the evening stars are free! 

Call for FREE information. 


Snorkel Stove Company * Wood Fired Hot Tubs « Dept. SU076D 
4216 6th Avenue S. * Seattle, WA 98108 « 


INSIDE 
INFORMATION 


Free! The new Consiimer Information 


¥} Catalog of over 200 helpful Federal publications. 


_ Write: CONSUMER INFORMATION CENTER, 


i 


DEPT. E., PUEBLO, COLORADO 81009 








HelloSunshineCA.com 


SHARP 


Yelm (-tadacaigy 


ae elites 


basen 4 


bats) rT for eee 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the Er STLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5177 


Visit www.endlesspools.com/5177 








O > 
America’s BEST Values! 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 


=» ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 


721 Richmond Ave.-S_ Oxnard, CA 93030 


In the event we are unable to effect the delivery of your subscription to SUNSET for 


any reason beyond our control, our obligation is limited to the resumption of your sub- 


scription when we are able to do so. If we remain unable to resume delivery within 24 


calendar months from the date of interruption, we will have no further obligation under 


your subscription agreement. 


fo advertise in The Directory, call 1-800-222-9404 


i 
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Gel Pro Chef’s Mats 


| Love to cook, but hate hard kitchen 

floors? As seen on HGTV’s “l Want 

That!”, Gel Pro Chef’s Mats are filled 

with a soft gel that makes standing on 

even the hardest kitchen floor a pleasure. 
These innovative kitchen floor mats are 
scientifically engineered to absorb shock 
and reduce pain-causing pressure. 




















Gel Pro Chef's Mats have a beautiful woven 
leather look in a stain-resistant and easy to clean 
material. Gel Pro Chef’s Mats feature a bacterial 
= killing additive to eliminate mold and mildew while 
Ht | ee if a non-slip bottom keeps your kitchen floor mat 

F - i from migrating. Gel Pro Chef's Mats make a great 
|| oo z Zs i, gift for any cook, especially those with back pain, 


foot pain or arthritis. Available in six great colors Beverly Bremer 


SILVER SHOP 
missing a) ; 
» Piece? 


‘ 7 | 
Sterling Silver 
Replacement Service of 


including: Black, Truffle, Chestnut, Hazelnut, 


Khaki and Coquina. In two functional sizes: 
20" x 36" and 20" x 72". Made in USA. Order 
yours today! Call 1-866-GEL-MATS (435-6287) or 
| a visit www.letsgel.com. 








= Serres hs 


Flatware 

Baby * Barware 
Frames * Holloware 
Jewelry » Ornaments 


800.270.4009 
www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


= 
: 
a § 





te 























| | > China, Crystal, Ge. 
iit Wee >. Silver & Collectibles 
Hl DayDelver? ) ie Old & New + Buy & Sell ~* 
| 


(O7 pala — , 10 Million Pieces S. \ 
Ric. Ny. 


183,000 Patterns ze. 
ea 





‘ . 5 te 5 Call for FREE lists “Be 
Guaranteed Quality , of each of your patterns. e* 
and service from America’s : mle 3 ae 
premiere table pad company. Z ! 1-800-REPLACE a ~< 
Free measuring service is available in most metro areas. Your oa (1-800-737-5223) : 
satisfaction is guaranteed with our 30-year limited warranty. PO Box 26029, Dept. TU 


| | a Greensboro, NC 27420 
| | | é Customilenle pace . = J www. chao com® 
Hi - = 5 


www.sentrytablepad.com —___ Ro LACEMENTS, juaDs 










Our Best-Selling Binocular! 
Nikon 8x36 Monarch ATB 





Flyte Ceiling Fan 
by Minka Aire 




















eWeighs only 19.8 oz 
eldeal for travel & birding 









©] 00% waterproof, 
fogproof, shockproof 





Fans far from ordinary. 


@ Lumens.com 


LIGHT + LIVING 
877.445.4486 










¢Great with eyeglasses on 


Nikon | ¢ Close focus 8.2 feet 


The trusted name in optics. 


DiscountBinoculars com 


Out of this World 
Mendocino, CA 800-485-6884 










Bence n en mC R imac ACO CRC Ce 





174 Sunset June 2007 lo advertise in | he Virectory,.call 1-800 
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The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options to fit 
any style of home and any budget. 
Call for your free portfolio. 


866-595-9663 


Wide Plank Floors: 


Finely crafted. Trusted for generations. 


| ATLANTAGA DENVERCO STODDARDNH 


ww-wideplankflooring.com 


FREE 


Custom Window Covering 


DESIGN GUIDE 


Order Yours Today! 


|-866-377-743 | 


www.BudgetDesignGuide.com 


©2007 Budget Blinds, Inc.All Rights Reserved. 
Each Franchise Independently Owned and Operated. 
Franchise Opportunities Available. 


Blinds 


a style for every point of view 


Mase 


Me EIB VIE LS ie Spirals eed 


ceri) fa facia 
ST ey 


eae *1575 


EUS — SCs ee S 
cea ae! eh 
ae |e 3 ; *All Oak SS mu 


4'0" to 6'0" 
Units OTSA ToL Construction 








: orem ie 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800-523-7427 ask tor Ext. s 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


Installation Video featuring 
“The Furniture Guys” 


“The Fumiture Guys” is 

a registered trademark 

belonging to Ed Feldman 

and Joe L'Erario ©2003 The Iron Shop 
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Romford fireplaces can be built in almost 
any size and style. And with new firebrick 
colors now available from Superior Clay, 
it’s easy to find the perfect combination 

for any style of home. To find out more about clean 
burning, efficient Rumford fireplaces, visit us on 
the web at www.superiorclay.com. 


740.922.4122 + 800.848.6166 
P.O. BOX 352: Uhrichsville, Ohio 44683 


C) ‘Superior 


a Corporation 
www.superiorclay.com, 
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CLASSIFIEDS 


CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 





CHINA / CRYSTAL / SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


GARDENING 

BETTER TASTING tomatoes/batguano 
kelpmeal Secure on-line ordering 
www.3rlighting.com 


DEER DAMAGE? 


DRIP DEPOT Drip Irrigation made easy. 
Calt today for your FREE Design Catalog. 


(877) 245-3747 www.dripdepot.com 


GIFT IDEAS Garden Notecards 





Healing, nongreasy HANDS™ mineral- 





LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Finc 2 


andcrane cont ractnrin 


lanGgScape contacto your 


ne 


GAZEBOS 


Amis 






www.AmishGazebos.com 


GIFTS 





HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 








To advertise call 1-800-542-5585 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Seautitul interior 


French Doors, large selection, affordable 


nw 


E TO MONTANA, WYOMING, 














www.MammothCreekInn.com 


VACATION RENTALS 


SEQUOIA NATIONAL PARK! 








YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-22n weekdays $-5 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals, Condos 
& Homes, 1-800-733-KONA (5662), 
makereservations@konarentals.com 


www. konarentals.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts 


Visit www.trykona.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 


=: WWAW.resor-investments.com 











1-800-487-9833 an2lei Vacations. 


KAUAI POIPU Premium Oceanfront condo: 


call Poipu Connection 800-742-2260, 





MAUI, Architect’s one bedroom condo 


private beachfront. Kaanapali, Kapalua 





MAUI BEACHFRONT 758 Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 


MAUI BEACHFRONT Condo. 232. 


Spectacular. $195-$245/night. Owner 





-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 


Whalewatching, Wailea beachwalk. 






jon.com 


Daluavacal 


MAUI OCEANFRONT CONDOS 7, 20°r3 


bedrooms from $140. Owner Direct 


00-733-3603 www.gilvv.com 





Mauna Kea Resort-Big Island of Hawaii 
Located on thesunny Kohala coast, our 
luxury vacation rentals reflect the classic 
island charm of this legendary resort: 
beautiful 2-bedroom Condos & Villas 
featuring private garage, contemporary 
tropical furnishings, spacious lanai, pool 
and fully-equipped kitchen and 
breathtaking ocean views. Includes 
concierge and all resort amenities. 
Private Estate also available. 
www.MaunaKeaResort.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 
Estates Turtle Bay 808-293-0600. 


IDAHO 






















COEUR d’ ALENE L2ke 

beachfront vacation home. 
www.lakecoeurdalenerentaLcom ‘ 
(253)564-8106 


eae TY 


BITTERROOT VALLEY Spectacular 
riverfront and mouniain cabins and 





homes. www.bitterrootcabins.com 


YOU CALL that 2 vacation? Thisisa 
vacation! www.bighatranchmontana.conm 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. wwww.pecosrivercabin.com 


OREGON 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 

Amenities (Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com i 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinaulé Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


WWw.tirv.com 


§26.84 per word, 10 word minimum. 
$24.74 for 3 or more issue pl Sr 








will change the way you view screen doors. 
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1RETRACTABLE SCREENS 


do it. We can help’’ www.odl.com 






































RIGHT Union Station, 
L.A.’s classic 
transportation hub. 
BELOW Frank Lloyd 
Wright’s concrete-block 
Ennis House. 















= ve got a Lloyd Wright, 
done by Prank Lloyd Wright’s son. It was 
built in the 1940s. It’s really an odd shape, 
just filled with very peculiar angles. He 
always wants to tease you—that’s why 

I find it so seductive. 















2s You have to know what you’re going 
for so you don’t go crazy with the expense. 
Most people want to have a larger kitchen 
now—our kitchen is our living room. 

g Los Angeles My father worked 
for the Department of Water and Power, 
and sometimes I would go downtown with} 
him. L.A. was like a cornucopia—we used 
to go to the department stores, the 
theaters. It was just merce 

; 4e A. landmarks City Hall, 
LOS ANGELES ; i. 4 Union Snore a great building— 
and St. Vibiana’s Cathedral, which the L.A. ¥ 


a 
os Conservancy saved. I didn’t even see it 
i pe | a a Sorel O a | until last year, and it was so thrilling. 




















= It’s like an old movie 

star. It’s been.around forever and in all 
kinds of movies, like Blade Runner. The L.A. 
Conservancy is helping the Ennis House 
Foundation finish the structural work; we 
have the foundation in place. Next is the 
house’s concrete blocks—they’ve been 
crumbl ne over the ee 

2s t e It has the drama 
inherent in any Frank er Wright. The | 
entrance is so dark, small and mysterious, 
and then opens into this astonishing living } 
room. You can’t believe what you’re seeing. 
And you have this insane view of Los 
Angeles. There’s nothing like it anywhere: 



















More Ennis House info: www.laconservanty: | 
org, www.ennishouse.org, or 323/660-0607. HN} 
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The all-new 7-passenger Hyundai Veracruz. Smart people 


have a way of making smart choices. Here’s one to consider. 


The Hyundai Veracruz. A true 7-seat interior, with real legroom 
in the third row. Seats that fold flat, to create a cavernous 
cargo space. Electronic Stability Control and airbags that 





orice isnt everythin 
Until you adi 







yr America. All rights reserved. © 2007 Hyundai Motor America 









protect all three rows, standard. A 260-horsepower V6% 
gets 25 miles per gallon highway: Important touches liké 
Satellite Radio** and available cooled console storage. Bag 
by America’s Best Warranty*** Starting at only $26) 
Add up the everythings yourself, at HyundaiUSA.¢) 
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Our 3 best potato salads ever, 
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Saturday: 





Sleep in. 
Watch the game. 


Grill some burgers. 
ae Stein. the deck. 


Sierer 
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Learn more at verandainfo.com 
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town uniteg#er ice cream 


In everytssue 


6 | FROM THE EDITOR 
10 | WEB EXCLUSIVES 


80 

The Fourth of July in 
Boulder, Utah, means 
horseback rides and ice 
cream sundaes. 


Sf 


over stories 


CHICKEN SKEWERS page 1241 
POTATO SALADS page 120 
RIBS pageno 


















































with hot fudge pinon sauce. ae 13 | JULY*IN THE WEST Favorite 
and other imeesi stible toppings ideas forthe month, including * »SANTA-BARBARA BEACHES ~ 
86 | Garden for allages This.” Tahoe fireworks, trails with page 22 


“» >all-in-one landscape has a 


patio firepit, vegetable beds, 
and a children’s play “island” 
g2| Cabin on the range 


Simple design suits a Montana 


studio with a. panoramic view. 
96 | Willamette Valley Oregon 


# ~ “backroads lead to a-world of 


+) 


fresh produce and great wine 


Sie fg 


Pay 
~ 


ad 


al 


~ 


a swim, succulent secrets, 

an inviting outdoor nook, corn 
with mustard seed, and more 
104 | THE NEXT FRONTIER 
Why aren’t we visiting our 
greatnational parks?= 

139 | RESOURCES 

133 | THE DIRECTORY. __ 
142 | THE SUNSETWIEW 

Pam Houstoh on Colorado 


PATIO RETREATS page 45 

ON OUR’COVER For a perfect 
summer dinner, serve chicken 
with smoky romesco sauce and 
couscous (page 124) and 
fennel-pepperslaw (page 0). 
Photograph by Leigh Beisch; 

food styling by Dan Becker; prop 
styling by SaraSlavin 
































22 | GETAWAY Discover the 
peaceful beaches, hidden 
canyons, and rolling orchards 
on the Gaviota Coast near 
Santa Barbara 

28 | NORTHERN CALIFORNIA 
DAY TRIP Enjoy hiking, 
restaurants, and a Fourth of 
July rodeo in Woodside 

30 | TOP 10 Great views and 
great drinks at our favorite 
rooftop bars around the West 
34 | OUTDOORS Cool off in the 
deep pools and scenic canyon 
of South Yuba River State Park 
in the Gold Country 

38 | TIPS & TRIPS [hings to do 
in Northern California 

40 | TRUE WEST Delve into 
ancient dwellings and explore 
the pristine canyon landscape 
of New Mexico’s Bandelier 
National Monument 

40D | POSTCARD Disappearing 
eucalyptus 
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45 | DESIGN Circular patios: 
five beautiful small-space 
retreats, plus a step-by-step 
plan to make your own 

50 | PLANTING Easy-to-grow, 
unthirsty coneflowers come in 
glowing new colors 

53 | BEFORE & AFTER Lush 
plantings and built-in seating 
create an inviting outdoor room 
54 | NORTHERN CALIFORNIA 
STYLE Terraced living spaces 
make the most of a sloped lot 
56 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in July 


61 | REMODEL Contemporary 
but not minimalist, this Phoenix 
house is brimming with 
warmth and personality 

66 | MARKETPLACE Recycled 
glass delivers Earth-friendly 
style indoors and out 

68 | SMALL SPACE Turn arun- 
down backyard shed into a 
soothing bathhouse 

72 | EASY PROJECT Makea 


_ simple spill fountain from two 


glazed pots 

76 | GREEN LIVING A garage 
built with creative techniques 
and reused materials 

78 | SOLUTION Slide the panel 
to hide the wall-mounted TV 











109 | ENTERTAINING At a 
wine-tasting party, Zinfandel is 
perfect for juicy grilled ribs 

115 | READER RECIPES Tested 
in Sunset’s kitchen: tomato tart, 
Mediterranean burgers, blue 
corn—blueberry muffins, and 
spicy grilled corn 

120 | 3 WAYS Potato salad: the 
creamy classic, or studded with 
bacon and olives, or flavored 
with lemon and dill 

124 | WEEKNIGHT Grilled 
chicken skewers with smoky 
romesco sauce 

126 | NEW CLASSIC Cool and 
crunchy icebox salad 

128 | ENTERTAINING Mojitos, 
martinis, and margaritas make 
great flavorings for meat and 
seafood 






Starting at $23,649 MSRP! 
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THE BEST SUMMER FOOD is messy food—ribs in a sticky 
sauce, ice cream that melts faster than you can reach for a 
napkin, watermelon so juicy you have to lean over your plate 
to eat it. ’'m a firm believer that a good hosing-down of your 
guests is a sign of a successful Fourth of July barbecue. 

In this issue, we give you crowd-pleasing summer food 
ideas. You can mix and match them for any backyard event, 
from casual to over-the-top. My favorite menu: Start with wine 
editor Sara Schneider’s herb-rubbed baby back ribs in cherry- 
Zinfandel sauce (page 110)—they’re even better than they 
sound and well worth the effort. Add food writer Molly 
Watson’s classic potato salad (page 120) and her new version 
that retro potluck standby, the icebox salad (page 126). Finish 
with ice cream sundaes made with Mexican chocolate ice 
Hi cream (page 82), or dole out chocolate-chip shortcakes 
| (page 110). I'd call this the perfect Western menu for an all- 
American holiday. 
| I | ee If your favorite way to savor summer flavor is on the road, 
il | you'll enjoy Bonnie Henderson and Sara Schneider's story 
about Oregon's Willamette Valley (page 96). Destinations like 
this—ripe with great wineries and restaurants featuring area 
| produce—are drawing visitors from all over as our interest in 
locally made food grows. Other superb fruit-and-wine pockets — 
across the West include Santa Fe; California's Sonoma County 
Walla Walla, Washington; and the Okanagan Valley in British 
Columbia. Write and tell us about your picks for “tasting” 
drives this summer. 


Kate 


Katie Tamony, Editor-in-chief 





p.s. An easy yet impressive appetizer to wow your guests is 
Salt-and-Pepper Shrimp. At this past May’s Sunset Celebration : 
Weekend at our headquarters, Molly Watson demonstrated 
how to make it in minutes. You can watch her how-to video 
and get the recipe at Sunset.com. 
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|EXPERIENCE ANTIOXIDANTS IN THEIR NATURAL FORM. iP 
LIPTON TEA CAN DO THAT. 


Rtipton| New Lipton PureLeaf™ Tea. Pure protective antioxidants from nature. 
i releaf Encourage a healthy bod) with antioxidants. Promote happy lips with pure 
| tea taste. Nothing artificial. Give yourself a full body smile. 


| 
ne fruits and vegetables, tea contains flavonoid antioxidant vils and vegetal les. Lipton Pureleaf™ Tea naturally 


Bmpniains flavonoid antioxidants. Antioxidants help neutral! ex j f ch can damage ceils 





















































































































Artful homes that celebrate outdoor 


living—tike this one by Steven Ehrlich 
Architects—are hallmarks of Sunset’s 
biennial Western Home Awards 
program. Cosponsored by Sunset and the 
American Institute of Architects for more* 
than so years, it’s the oldest such 
program in the country. The search is on 
for entries in the 2007—’08 competition. 
Architects and owners of new homes 
(completed since January 2005) from the 
13 Western states and western Canada 
are invited to submit completed designs 
in 4 categories described online at 
www.sunset.com/wha 


Application deadline: July 25, 2007 
For information, visit us online (see 
above); write to Sunset Western Home 
Awards, 80 Willow Rd., Menlo Park, CA 
94025; or call 650/324-5632. 
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Finally sun protection that keeps | 
working so you can keep playing. 





AVEENO® provides advanced UVA/UVEB protection long after other 
| sunblocks start breaking down. 





¢ Only new CONTINUOUS PROTECTION" has ‘ommenses 
= ACTIVE PHOTOBARRIER COMPLEX" in a formula 


scientifically shown to maintain broad spectrum protection Aveeno. 





























z 3 P| din ae ¢ ful ACTIVE NATURALS®@ 
- ver time. Plus soy and vitamin E, some of nature’s powerfu asain 
5 ne ” B Continuous Protectiah® 
I= si ; SUNBLOCK LOTION | 
5 antioxidants, help shield skin from further environmental Ones 






| in lab tests simulating 5 hours UV exposure, | Gamage. No wonder dermatologists have recommended | 5] 


| AVEENO® maintained protection longer than 
new: 





a leading sunblock. AVEENC? for over 60 years. 
oll-free 


active 


photobarrier 
Aveeno = 
ACTIVE NATURALSo oye 


Discover nature’s secret for healthy, beautiful skin. 





For more about the science of superior suri protection visit www.aveeno.com 



























































Web exclusives 


This month on Sunset.com 





ee We’ll be home by sunset See what our home writers 
and designers are discovering in the marketplace. 
Go behind the scenes of upcoming home stories. 
Watch a staffer’s decorating project unfold. Youll find new 
ideas all the time at www.sunset.com/homebysunset 


Online this month 


MARVELOUS MINT When 
you have mint in the garden, 
summer refreshment is just 
steps away. Get our guide to 
six fast-growing varieties— 
and see how to turn mint 
into mojitos. www.sunset, 
com/mint 
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10 GREAT WAYS WITH 
GRILLED SALMON Make 
summer’s best grilled fish 
even better with easy herb 
rubs, savory marinades, and 
two classic plank-cooking 
techniques. www.sunset.com/ 
grilledsalmon 





NEW SPIN ON THE FOURTH 
Download our design for 
star-spangled pinwheels, 
dress up your outdoor furni- 
ture, and keep the light show 
going with backyard candles 
and luminarias. www,sunset. 
com/fourth 











Your guide to Sunset 





NORTHW 
(INCLUDES 
ALASKA A 
ROCKY 
MOUNTAIN 
NORTH 
CALIFO 
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HAWAII) 





We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book, They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: Over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 133). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 





Five elements of radiance. 
One daily moisturizer. 








AVEENO? is clinically proven to improve skin’s radiance 
while providing superior daily sun protection.  ~ 















clinical elements of radiance Only POSITIVELY RADIANT ® Daily Moisturizer with SPF 30 


tis has an exclusive Total Soy Complex and has been recognized 


brown blotchiness 


area by dermatologists to improve on the five clinical elements of 


roughness 


radiance — fine lines, brown spots, clarity, blotchiness and roughness. 
And the advanced ACTIVE PHOTOBARRIER COMPLEX™ 

| Dermatologists recognize AVEENO® for its ability provides long-lasting protection against the sun's harmful 

me aieleinens of radiance, UVA and UVB rays. For your healthiest, most radiant skin. 


% of subjects showing 


improvement (12 weeks) 





ACTIVE NATURALS= 


Positively Radian 
DAILY MOISTURIZER 


Aveeno. — 


ACTIVE NATURALS«@ evens tone & texture 


with oe 
active photobarrier complex” 
and total soy 7 


oS Par more about the science behind ACTIVE NATURALS® visit www.aveeno.com 


Discover nature’s secret for healthy, radiant skin. % 























































































Pella’ Impervia: 
We've managed to design a window that thumbs its nose 
at both Mother Nature and Father Time. 
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“~PERFORMANCE - Pella STRENGTH - Our exclusive, BEAUTY - Pella Impervia 
-Impervia windows and fiberglass composite is has the look of painted 
patio doors are made 9x stronger than vinyl. wood and comes ina 
from Duracast®, the And unlike vinyl, it won't variety of colors. 
strongest, most durable sag, warp or become Hardware can match 
material available in brittle in extreme cold your frame color or 
windows and doors}. or heat. choose Bright Brass, 
It’s engineered for Oil-Rubbed Bronze2, 
extreme temperatures or Satin Nickel. 


from —40° to 200° 
1-800-71-PELLA  pellaimpervia.com 


In. testing performed in accordance with ASTM testing standards, Pella's Duracast has displayed superior performance in strength, 
ability to withstand extreme heat and cold, and resistance to dents and scratches. 
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Lake Tahoe fireworks 


Sierra skies explode with a festival of lights this month as commu- 

nities around Lake Tahoe mark our country’s birthday. On July 3, 

catch a free concert at the Village at Squaw Valley USA. At night- 

fall, head to the base of the mountain, spread a blanket, and 

watch the pyrotechnics light up KT-22. South Shore Lake Tahoe’s 
~ July Fourth extravaganza is touted as the biggest synchronized 
ta fireworks show west of the Mississippi—practically anything that 
floats heads out onto the water to watch the display, shot from 
barges moored near Stateline. Don’t have a boat? Board MS 
Dixie II (from Zephyr Cove) or Tahoe Queen (from Ski Run Marina); 
both paddle-wheelers offer July Fourth dinner cruises. On land, 
try Regan or Nevada Beaches, off U.S. 50. Lake Tahoe Cruises: 
$175; www.zephyrcove.com or 800/238-2463. Fireworks: Squaw Valley 
USA, 9 p.m. Jul 3, off State 89, www.squaw.com; South Shore Lake 
Tahoe, 9:45 p.m., Jul 4, off U.S. 50, www.bluelaketahoe.com 
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July in the Wi 


WISH YOU WERE HERE 


Cathedral 
Mountain Lodge 


Dodge the summer crowds that swarm 
better-known national parks, and head for 
Yoho, in the Canadian Rockies, to the new 
Cathedral Mountain Lodge. Built with 
reclaimed wood from Saskatchewan grain 
elevators and refreshingly devoid of TVs 

or cell phone reception, the 29 rustic-luxe 
log cabins are set amid bushy spruce and 
granite peaks—minutes from thundering 
Takakkaw Falls. Sink into an Adirondack 
chair and watch the sun light up Cathedral 
Mountain as the glacier-fed Kicking Horse 
River rushes by. In your cabin, a stone fire- 
place and woolly blankets keep you warm— 
Tala] BYOL RW com coal eS eeU Laat eet 6 
to hit the empty trails. From $245 U.S.; www. 
cathedralmountain.com or 250/343-6442. 


Nemo’s just been found. He, forgetful friend Dory, and 
great white shark Bruce are swimming at Disneyland’s new 
Finding Nemo Submarine Voyage—the state-of-the-art 
replacement for Tomorrowland’s much-loved (and long- 
closed) Submarine Voyage. www.disneyland.com 


AUBURN, CA ESCALANTE, UT PRIEST LAKE, ID 


Ao.75-mile 
stroll along its name- 
sake trail takes you to 
deep Clarks Hole, on 
the North Fork of the 
American River. State 
49 south to Old Foresthill 
Rd.; www.parks.ca.gov 
Or 530/885-4527. 
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At the end of the 2.75- 
mile, mostly flat trail 

is a126-foot waterfall 
with a sandy-bottomed 
pool. $2 day-use fee; trail 
starts at the Calf Creek 
Campground on State 12; 
www.utah.com/hike/ 
calf_creek.htm or 435/ 
826-5499. 


ul Beach 
Trail 48 skirts the west- 
ern edge of Priest Lake 
for 6 miles, with plenty 
of spots to stop for 
a swim. Start at the 
Outlet Bay camp- 
ground. www fs.fed.us/ 
ipnf/priestlake or 
208/443-2512. 


first swimming hole on 
Red Rock Trail is within 
a half-mile of the trail- 
head; keep going for 
larger, more secluded 
pools. $5 per vehicle; 
www.fs.fed.us/rs/los 
padres or 805/967-3481. 


“ 
STEAMBOAT Sean Hote Trail; 


reel lol igs Pa Or 


mate swimming river— 
and the paved, mostly 
flat Core Trail links its 
best holes. Start at the 
Rotary Park trailhead; 
the best swimming 
spots are between miles 
2 and 4. 970/879-0880. 
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Succulent design secrets 


Theyre among the most enthralling plants on the planet—sculptural shapésand 
fleshy, jewel-toned leaves make succulents standouts inthe garden. That’s why we 
love Designing with Succulents by frequent Sunset contributor Debra Lee Baldwin 
(Timber Press, 2007; $30). The just-released book is as inspiring as it is practical, 
with color photos that show how to use these otherworldly beauties in borders, on 
slopes, between patio pavers, mixed with other perennials or grasses—even in 
undersea-themed gardens. Container gardeners will love the many great ideas for 
mixing succulents in pots, including the blue-green combo pictured here, designed 
by Christina Douglas. The celadon pot holds a small Aloe plicatilis, cascading Grap- 
topetalum paraguayense, and a fine-leafed Sedum rupestre ‘Blue Spruce’. 


PLANT IT NOW 


Added nutrition and remark- 
able color make this tasty 
cauliflower well worth seek- 
ing out. ‘Graffiti’ is the first 
purple cauliflower to retain 
its hue when cooked (a few 
drops of lemon juice or vine- 


gar added to the water before 
cooking maintains its inten- 
sity). The deep color in the 
curds comes from anthocya- 
nins, beneficial antioxidants 
similar to those found in red 
wine; the flavor is also milder 


and sweeter than white 
cauliflower. The variety is 
easy to grow, producing large 
heads with little fuss. Start 
from seed this month and set 
out in August or September 
(in colder climates, set out 
transplants this month). 
Seeds are available from 
Nichols Garden Nursery 
($3.95; www.nicholsgarden 
nursery.com or 800/422-3985). 
Look for transplants at some 
local nurseries. 





Keep your pond or 


fountain algae-free with 


environmentally friendly 
GreenClean Granular 


Algaecide. It clears up 
green scum, makes water 


crystal clear, and is safe to 
use with fish and plants. 
$24 for 2-lb. bottle; 
available at www.pondbiz. 
com or 877/766-3249. 


Your bug questions answered || 
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QUICK IDEA 





Fourth of July tabletop 


Combine a tablecloth, 
table runner, napkins, 
and lanterns in patri- 
otic colors for festive 
outdoor decor without 
the holiday kitsch. 
First, cover your 
table in blue (we used 
the Hemstitched table- 
cloth from Williams- 
Sonoma, $122; www. 
williams-sonoma.com). 
Lay a white runner 
(ours is the Classic 
Hotel table runner 
from Pottery Barn, $19; 
www. potterybarn.com or 
800/922-5507) down the 
length of the table. 
Fold and iron red 


napkins (we used 
buffet ones from Cost 
Plus World Market, 
$9.99 for 6; www.world 
market.com or 877/967- 
5362) to make them 
about the same width 
as your table runner; 
lay them down to use 
as placemats, tucking 
each top edge just 
under the runner. 

To finish the setting, 
float red blooms in 
clear bowls and adda 
row of lanterns (such 
as Rotera lanterns in 
white from Ikea, $3.99 
each; www.ikea.com) to 
set the table aglow. 






















Raising chickens started out as a 
hobby for architect Elizabeth Quinto, 
vineyard consultant James Stamp, 
and their three children. But they ha: 
so much fun designing and customiz- 
ing chicken coops for their neighbors 
that they decided to make their hand 
crafted poultry palaces available to 
the general public. 

Based in Sebastopol, California, 
Wine Country Coops produces effi- 
cient, durable, and aesthetically plea 
ing coops in three sizes. Choose the 
materials, color scheme—even shut 
ters—to match your own home. 
Assembled and then delivered straigt 
to your yard, the low-maintenance 
coops have wire-mesh floors that 
dfn’t require cleaning, with deluxe 
additions like weather vanes, shingle — 
siding, and heat lamps. Best of all: A 
basket full of fresh eggs any time 
of day—no noisy rooster required. 
From $1,500; www.winecountrycoops. 
com or 707/829-8405, 


BIODEGRADABLE PLATES 


The eco-conscious among us are phasing 
out “disposables” from our summer 
picnics. Try Branch’s biodegradable plates, 
cups, and utensils; made of sugarcane 
fiber or potato starch and vegetable oil, 
they’re surprisingly sturdier than standard 
Styrofoam and plastic tableware. From $7 
for a pack of 50 12-0z. cups; www.branch 
home.com or 415/341-1824. 























. 


July in the West 
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New spin on spa cuisine 


This isn’t your typical stone fountains drifting 
bland-but-good-for-you through open windows. 
spa fare. RanchoLa Just-picked fruits and 
Puerta in Tecate, Baja vegetables along with 
California—one of the seafood straight from the 
top destination spas in nearby Pacific are the 

the world—is known for ingredients for hands-on 


beautiful, light, nutritious lessons in dishes that 
cuisine that’s delicious by _ practically vibrate with 
any standard. InJuly, the — healthfulness: seafood 
spa will debut an on-site skewers on rosemary 


cooking school, giving sprigs, roasted red pepper 
guests a way to bring soup, intense fruit 

home those memorable sorbets. Then you and 
flavors. The poetically your fellow students sit 
named La Cocina Que down to feast, with the 


Canta (“the kitchen that mountains as a backdrop. 
sings”) sits inthe midst of Weeklong packages from 
a6-acre organicfarm, with $3,115; www.rancholapuerta. 
the sounds of burbling com or 877/440-7778. 





SHELLFISH PARTY 
At the fifth annual Samish Bay Bivalve Bash 
in Bow and Edison, Washington, you can 
help keep the bay clean and have a blast at 4 
the same time. On hand: a Low Tide Mud 
Run and oyster shuffleboard—plus “shel- 
lacious” oysters, curried mussels, BBQ 
salmon, and more. 9:30—5 Jul 14; $5; www. 
bivalvebash.com or 360/766-6002. 
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Dry Skin Therapy 


DAILY 
REPLENISHING 


LOTION 


Clinically proven effective 
to replenish and moisturize 
dry, sensitive skin 


Non-trvitating « Fragrance Free 


Pires = be NS a 


Sun, sand, wind and salt water can 
have drying, damaging effects on your 
skin. That's why there's Eucerin Daily 
Replenishing Lotion, to rehydrate 
and help repair skin after your day 
is done. It’s light, non-irritating and 
dermatologist recommended. 

So it will love your skin as much as you 


love summer. 


Eucerin 


mae ggg 


www.EucerinUS.com 
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Travel | Getaway 


broken only by beds of kelp and the gentle 
rise of low swells that move without 
urgency toward shore. 

So it goes for the next 25 miles down 
toward Santa Barbara along the Gaviota 
Coast: long unspoiled beaches, hidden 
canyons, and rolling orchards of avocado 
and citrus that climb to the base of the 
Santa Ynez Mountains. Here plein air meets 
orange-crate label. 

While convenient to both Santa Barbara 
and the wine country to the north, the 
Gaviota Coast offers its own experience: 
an escape along the last best stretch of 
the Southern California coast. 


Where dusk and dawn come slowly 
El Capitan Canyon Resort is tucked away 
in a narrow canyon that runs between the 
mountains and the beach. With safari 
tents and cabins, its upscale camping is 
the perfect alternative for anyone who 
equally appreciates the glories of nature 
and the joys of a comfortable bed— 
complete with down comforter. 

The campground is like a temporary 
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village, its population changing nightly. 

A newly arriving couple with toddler in tow 
drop off their gear and supplies. One cabin 
over, a 10-year-old boy watches intently as 
his dad rearranges the red-hot embers in 
one of the campground’s iron firepits while 
tutoring his son on the fine points of 
barbecuing over a wood fire. 

As the smell of toasted marshmallows 
fades into the cool air and glowing camp- 
fires dim, night comes to the canyon. The 
sky fills with stars—no city lights to inter- 
fere out here—and the smear of the Milky 
Way comes into view. Then the canyon 
serves up anocturnal symphony: the 
chimelike trickle of El Capitan Creek, the 
yips of coyotes bouncing around the hills, 
and the hoots of owls high in the coast live 
oaks and sycamores. 

The next morning is quiet, with just a 
few people who have walked over from the 
resort and some kayakers carrying their 
rigs down the bluff from one of the coveted 
sites at the state beach’s campground. As 
the day-trippers arrive, the beach takes on 
the feeling of a Southern California that 





sometimes seems to survive only in 
vintage beach movies. A group of girls 
flirt with a pod of bodyboard-toting guys, 
their eyes on the ladies but reflexively 
returning to the waves. Families lunch at 
what just may be the most fortuitously 
situated picnic tables anywhere on the 
West Coast. 

Even with the weekend crowd, the 
beach never loses its country vibe. And 
walk 10 minutes up the beach and El 
Capitan belongs only to you—and maybe * 
to sandpipers being chased by foaming 


waves, and dolphins cruising just offshore. 
J 
Awild coastal canyon 
With the inevitable focus on its beaches, | 
Gaviota Coast visitors often overlook the "| 
splendor of its canyons and hills. There’s 
much to explore: Gaviota State Park offers 
miles of hiking trails on its 2,760 acres. And 
about 10 minutes north of El Capitan, the 
Arroyo Hondo Preserve is a microcosm of 
the Gaviota Coast—the wildness, the 
Spanish legacy, and the long agricultural 


tradition. >26 
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After years of conquering the outdoors, we’ve conquered the indoors. 
introducing the all-new Subaru Tribeca, with road-gripping All-Wheel Drive standard and a powerful 


)56-horsepower Subaru Boxer engine. It’s also received the Top Safety Pick from IIHS* and is available ae) SUBARLI. 


With a DVD entertainment system and third-row seating. Because sometimes you want to rough it, and 


sometimes you just want a little comfort. Ready for more. It’s what makes a Subaru, a Subaru. 
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The canyon runs from the mountains 
and empties into the ocean beneath a 
towering 90-year-old mission-style high- 
way bridge. For the last 213 years, Arroyo 
Hondo has been in the hands of just three 
families. Now its 1842 adobe is occupied by 
preserve caretakers John Warner and 
Jennifer Dunn. 

Theirs is a slice of paradise. Hike up ih 
the canyon’s upper reaches, and youll 
spot steelhead—all but gone from South- 
ern California—in shallow pools. The 
orchard has an olive tree and a pear tree 
that date back to around 1820, as wellasa 
cornucopia of other fruits, from citrus and 
peaches to six types of avocados. 

“Tt’s hard to find places that haven’t 
changed,” says Warner. “But this canyon is 
the way it’s always been. I’m able to stop 
and listen and not hear anything but 
nature.” 

Along the Gaviota Coast, the fortunate 
ones stop to explore its hills, play in its 
waves, and, as Warner suggests, simply 
pause to listen. Because timeless places are 
best experienced without timetables. m 
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The Gaviota Coast 
runs about 25 miles up 
the coast from Santa 
Barbara along U.S. 101, 
about 100 miles north 
of Los Angeles and 300 
miles south of San 
Francisco. 


Though lodging is 
limited to two resorts, 
the Gaviota Coast 
offers some of Califor- 
nia’s premier coastal 
camping (for info see 
“Beaches,” at far 
right). Dining options 
are limited on the 


coast but abundant in 
the nearby Santa Ynez 
Valley and Santa 
Barbara. 

Bacara Resort & Spa 
Super-posh, it brings 
a Spanish colonial 
setting to an ocean- 
front location in 
Goleta. Its three 
restaurants—The 
Bistro ($5$$), Miro 
($$$), and Spa Café 
($$$)—all use fresh 
produce from the 
resort’s 1,000-acre 
ranch. 360 rooms from 
$475; www. bacararesort. 
com or 877/422-4245. 

El Capitan Canyon 
Resort North of Santa 





Barbara, choices range 
from the new tent and 
RV sites at Ocean Mesa 
(www.oceanmesa.com 
or 866/410-5783) to 
cedar cabins with 
whirlpool tubs. Activi- 
ties include a summer 
concert series, yoga, 
and horseback riding. 
Pick up sandwiches 
and salads at the 
resort’s Canyon 
Market (5). 134 units 
from $145; www.el 
capitancanyon.com or 
866/352-2729. 


Arroyo Hondo 
Preserve Open for 
hiking and guided 
walks by reservation 
only. 10-4 the first and 
third Sat-Sun monthly; 
www.sblandtrust.org or 
805/567-1115. 

Beaches Refugio and 
El Capitan State 
Beaches and Gaviota 
State Park all have 
excellent campsites— 





so excellent that they 
must be booked 
months in advance for 
summer (from $25 a 
night). But be prepared 1% 
for noise; freight trains » 
pass just yards from 
the campgrounds in ie 
the middle of the 
night. For more infor- 
mation, visit www. 
parks.ca.gov or call re 
805/968-1033. 
Gaviota State Park 
Outstanding hiking 
trails into the back- 
country include the 
6-mile round-trip to 
and from the com- | 
manding views on 
2,458-foot Gaviota 
Peak. From U.S. 101, 
take the State 1/Lompoc 
exit, turn right and 
follow the frontage road } 
to parking ($2 per vehi- J 
cle); for the fishing pier, 
from U.S. 101, take the 
Gaviota State Beach 
turnoff ($8 per vehicle); | 
www.parks.ca.gov or lave 
i 
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Thanks to our TripRewards® EIN program, a good night’s sleep is as beneficial fiscally as it is physically. Start 





racking up points towards everything you see here and more the moment you check-in. If this sounds like a day at 
the beach, call 1.800.578.7878 or visit www.travelodge.com. And put those hard-earned zzz’s to MMe aol you. 
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Woodside 


Celebrate the Fourth at the rodeo’s Pig Scramb ‘ 
or bike, hike, and horse around here anytime 


SEEMINGLY WORLDS AWAY from Inter- 
state 280, though only a mile in actual 
distance, is a tiny town appropriately 
named Woodside—where the redwoods 
are as high as the real estate values, and 
venture capitalists live side by side with 
aging hippies (who luckily scored their 
homes long before the area was dubbed 
Silicon Valley). Even on a warm summer 
day, you'll find more parks and open space 
preserves than people hiking them, as 
everyone is too busy cycling the leafy, 
canopied roads or ambling alongside on 
horseback. Enjoy wineries, restaurants, a 
pricey market too quaint to resist—plus 
something you don’t see every day: an ol’ 
fashioned Fourth of July rodeo. 

GO Woodside Junior Rodeo Grab a not 
dog, beer, and bleacher seat and cheer on 
teenage cowboys and cowgirls—decked 
out in sequined chaps and tall hats—as 
they sweep around the track, rope calves, 


* and ride bucking bulls. The Pig Scramble 


is especially fun. INFO: July 4; doors open 
at 8 a.m., main event begins at noon; $15, 
$7 ages 6-18, ages 5 and under free; 521 
Kings Mountain Rd.; 650/851-8300. 
Huddart Park Shaded paths, open mead- 
ows, and plenty of picnic tables. Little 
ones love the 0.75-mile Redwood Nature 
Trail, while fit adults follow the Richards 
Road Trail 3 miles up, up, up to Skyline 
Boulevard. INFO: $5 per vehicle; 100 Kings 
Mountain Rd.; 650/851-1210. 

sip Thomas Fogarty Winery Sample the 
characteristic minerality in Santa Cruz 
Mountains’ Chardonnays and Pinot Noirs, 
right off Skyline and surrounded by views. 
INFO: Closed Mon-—Tue; tasting from $6; 
19501 Skyline Blvd.; www.fogartywinery. 
com or 650/851-6777. 

Alice’s Restaurant Pop in for a pint on the 
patio at the popular Harley-rider hangout. 
INFO: 17288 Skyline Blvd.; 650/851-0303. 
EAT Roberts Market Pick up fresh but 
slooowly made-to-order sandwiches for a 
picnic in the park. INFO: 3015 Woodside 
Rd.; 650/851-1511. —-RACHEL LEVIN 
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Getting there 
Woodside is about 
30 miles south of 
San Francisco. From 
1-280, exit at Wood- 
side Rd./State 84 and 
follow the road into 
town. To get to Skyline 
Blvd./State 35, 
continue on State 84 
until you reach the 
blinking yellow light. 
Turn right and 
continue uphill for 

15 Curvy minutes. 


Stay for dinner 

A restaurant alone 
worth the drive, the 
Village Pub ($55; 2967 
Woodside Rd.; 650/851- 
9888) can be as casual 
or as fancy as you 
make it. The white 
linen—topped tables in 
the burgundy mohair— 
walled dining room are “pW 
filled every night with | ua 
wheelers and dealers, " 
but the bar area is first 
come, first served. 
Chef Mark Sullivan 
offers both the full 
menu and the pub 
menu throughout, so | 
you can goforbroke —_ | 
with crisp sweetbreads } 
and the grilled maple- © 
brined Niman Ranch 
pork chop, with wines 
to match. Or opt for 
our favorite: the $12 
Village Pub burger, 
arguably the best in 

the Bay Area. 
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Ee DIEGO 

ALTITUDE SKY BAR AND GARDEN 
LOUNGE Even if the Padres aren’t your 
team, there is something cool about look- 
ing down on a game from this bar 22 
dizzying stories above San Diego. And 
even when the sluggers are away, the 
place puts on a show: Eight-foot screens 
show American Idol, beauty pageants, or 
cult classics; from June 29 to July, it’s 
eye-level fireworks after the Summer 
Pops concerts. The bar menu (55), like the 
crowd, is acombination of high style 
(artisan cheese plate) and pretension-free 
(honey-cured wings). San Diego Marriott 
Gaslamp Quarter, 660 K St.; www.altitude 
skybar.com or 619/446-6086, -JANE ONSTOTT 


? TODOS SANTOS, 
BAJA CALIFORNIA, MEXICO 


POSADA LA POZA It doesn’t get much 
closer to paradise than the rooftop terrace 
of this secluded inn near the artsy surfing 
town Todos Santos. The Sunset Bar 
Terrace overlooks lush gardens, hundreds 
of palms, and a bird-sanctuary lagoon. 


30 Sunset July 2007 





Savor a margarita and the catch of the 
day as the sun slides into the Pacific. 
From November to May, you might even 
glimpse gray whales cruising by. Closed 
Thu; Colonia La Poza; www.lapoza.com or 
011-52-612/145-O0400. -JENNY HONTZ 

BOULDER, CO 

WEST END TAVERN [he local favorite 
straddles Boulder’s dual personality 
perfectly with two rooftop decks: one 
showcasing the town’s vibrant cityscape, 
the other with the makes-you-proud-to- 
be-an-American vista of the Flatirons. 
But thanks to a creative roster of libations 
that lays claim to the state’s largest 
bourbon selection, it isn’t all about views. 
Sample a bourbon flight or imbibe the 
Pimm’s Cup concocted with muddled fresh 
mint, cucumbers, fresh fruit, and ginger 
root. 926 Pearl St.; www.thewestendtavern. 
COM OF 303/444-3535. -LORI MIDSON 
Ae OR 

THE ROOFTOP BAR AT HOTEL 
OREGON Four stories up is just right for a 
360° panorama of the verdant surrounding 


At 22 stories, the 
Altitude Sky Bar and 
GardenLoungein | 
San Diego has 

a Oda ce 





Make the scene, watch the game, or get away from it all at one of these lofty watering holes 


wine country. As part of Oregon’s popular 
McMenamins empire, the bar offers pub 
fare ($), housemade ales, and Edgefield 
Winery wines. Grab a seat inside the tiny 
glass-roofed bar to watch storms roll 
across the valley. But when the sun shines, | re 
head out to the roof or vie for one of the | 
coveted tables atop the crow’s nest. 
310.N.E. Evans St.; www.mcmenamins.com | 
OF 503/472-8427. -LUCY BURNINGHAM 

SANTA BARBARA 
5 EL CIELO There’s something classically 
Californian—relaxed, sunny, beautiful— 
about Santa Barbara, andthe El Cielo bar } 
atop the Hotel Andalucia embodies that 
mood perfectly. Sip wine from nearby 
Sideways country against a backdrop of ! 
the Santa Ynez Mountains, the Channel 
Islands, and the red-tiled roofs of down- 
town. The mission-style fireplace at the 
intimate poolside lounge ups the romantic 
ante, which is why you should call ahead; 
the bar is a popular site for weddings. 
31 W. Carrillo St.; www.andaluciasb.com or 
805/884-0300. -J.H. 














. | ‘ 
Ding‘) ‘ping!| Ding | 
gira: = Make way for the Wormbulance! 
Who is the pilot of this salvage-yard find turned earth resuscitator? 
That would be our friend John, self-proclaimed soil pig and worm man. 
His never-ending quest: To lift the lowly worm up from the dirt and into its rightful claim of eco-superhero. 
John’s worms are compost crusaders, transforming our garbage into garden-growing super-soil, with nary a notice. 


So let the Wormbulance through, nature is calling. 





followyourfolly.com 


i 
oy 
3 a4 
JAN, | FEB. | MAR. | APH. | MAY | TUN. | JUL | AUG. | sep. | Oct, |NOv. | DEC. |] | 


4 rtenteme neat aarnactatemnties NOIR mene meee ~ ~ 


TAR. | FEB. | MAR. | APH. MAY | TOW. | JUL. 


a 


It?s all right now, tor I am here. 


























"The Worm Man 1 
970-407-9076 


























HANDBOOK OF CHEMISTRY AND PHYSICS HANDBOOK OP CHEMISTRY AND PHYSICS 
378 PHYSICAL CONSTANTS OF ORGANIC COMPOUNDS (Continued) 421 1827 PHYSICAL CONSTANTS OF ORGANIC COMPOUNDS (Continued) 2 
RRO rere corer ae = 5st Eo orereremnnnrs a 














| 
Hi Wee SPORT UTILITY RV 
H lee jae 

eS 


| | TYPE B MOTORHOME 





TYPE A MOTORHOME 


[ 








| 
























 FREEDVD« CD-RO 


oy TELLS Vi 
Hotel Oregoh, RIGHT 
Warm, but stilt cool, 

the Standard in L.AL ©, 


6s FRANCISCO 

MEDJOOL Sample minty mojitos and 
snack on pork loin skewers ($$) while 
surrounded by skyscrapers, church spires, 
and the gritty Mission District spread out 
below. On foggy summer days, you’ll have 
the city’s sprawling—and only—“sky 
terrace” to yourself; but sunny weekends 
are fun too, for frosty pints and people- 
watching. Linger all afternoon but leave 
before dark, when the sardine-packed 
crowd obstructs the view. Bar is cash only; 
2522 Mission St.; www.medjoolsf.com or 
415/550-9055. —-RACHEL LEVIN 


7 SANTA FE 

BELL TOWER BAR In Santa Fe, you 
don’t need much elevation to get a top- 
of-the-world perspective. So while the 
Bell Tower Bar at La Fonda hotel is only 
five floors up, it delivers great vistas. At 
sunset you'll be treated to the dramatic 
skies and mountain silhouettes that have 
inspired generations of artists. Even noto- 
riously tourist-wary locals can’t resist 
the double lure of that view and a cold 
margarita. Open afternoons through sunset 
mid-May through mid-Oct; 100 E. San Fran- 
cisco St.; www.lafondasantafe.com or 
505/982-5511. -MATTHEW JAFFE 


8 LOS ANGELES 

THE STANDARD, DOWNTOWN L.A. 
The much-ballyhooed spot was at the 
forefront of the hip rooftop-bar move- 
ment. Its innovations include vibrating 
waterbed pods, a DJ spinning ’80s music, 
and a menu of mini cheeseburgers ($). The 
cityscape from this see-and-be-seen bar is 
reminiscent of Manhattan, but the scene 
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around the rooftop pool is quintessential 
Southern California. Suits from nearby 
skyscrapers mix with impossibly fabulous 
hipsters and star-seeking tourists. Get 
there before 7 p.m. to avoid long lines and 
the $20 cover. Entry is guaranteed only if 
you are a hotel guest. 550 S, Flower St., www, 
standardhotel.com or 213/892-8080. -J.H. 


Q PHOENIX 

BAR SMITH A fire-engine red staircase, 
lit from below, leads to the stylish new 
addition to Phoenix’s nightlife. The rooftop » 
bar is just a home run away from Chase 
Field and offers framed city views, the 
twinkling night sky, and, most nights, 
movies and Diamondbacks games 
projected on the wall above the bar. Over- 
head misters keep temps down so patrons 4) 
can comfortably sample ahi sliders ($$) or 
kick back with a cool cosmo even when 

the desert heat blazes. Closed Sun; 130 E. 
Washington St.; www.barsmithphoenix.com 

Or 602/229-1265. -NORA BURBA TRULSSON 


10 DENVER 
THE TAVERN DOWNTOWN When 


the Rockies play in Denver, this rooftop 
revs up. Coors Field is so close you can 
almost hear the crack of a bat. Yet even 
without batters up, the tavern, with Rocky , 
Mountain views and a deck-party atmo- 
sphere, scores a homer. The island-sunset 
mural, shade umbrellas, and slushy neon- 
colored drinks bring in the flip-flop-and- 
aloha-shirt types, while the list of 20 
different martinis and upscale ballpark | 
appetizers ($5) lure the nine-to-fivers. 1949 | 
Market St.; www.taverndowntown.com or 
303/299-0100. -TED ALAN STEDMAN 
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chute, and I feel as cool and liquid as it is. 
Sure, you could raft down the South ° 
Yuba River, but isn’t getting as close as 
possible to the primordial element the best 
experience of summer? Sometimes you 
need to jump in where there’s no chlorine 
and no lap-lane marker in the water. South 
Yuba River State Park—essentially a chain 
of swimming holes and trails along this 
gorgeous stream’s scenic canyon—is the 
most perfect place I can imagine for it. 
The park, a series of unconnected 
parcels along the water, has several access 
points offering trails of varying distances 
and difficulty levels. After a hot, dusty hike 
(on awarm July day, this takes only a few 
hundred yards), you can scramble down to 
the water via side trails and chill out. And 
yes, I mean chill: Until late summer, the 
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river is head-clearingly refreshing. 

For pure drama, my favorite spot is the 
State 49 crossing, where the aquamarine 
pools look like a modern necklace set in 
chunky, silvery granite. It’s deservedly 
popular. To get away from crowds, venture 
a bit upstream from the pedestrian bridge. 

For a quieter experience, try Edwards 
Crossing, which has fewer people and 
plenty of swimming holes and boulders. 
Here, you can have that ultimate close-to- 
the-water experience. Indeed, some swim- 
mers really get as close to the water as 
possible; several areas are tacitly left to 
skinny dippers. You might also spot old- 
timers (or wannabe ones) panning for 
gold—a fun way to splash in the shallows. 

But, as I found out, the real joy comes 
in plunging in just a little over your head. m 


Getting there 
South Yuba River State 
Park meanders along a 
20-mile stretch of the 
river. In the Bridgeport 
area, you’ll find the 
visitor center, a 
historic covered 
bridge, and river 
access; from State 20, 
take Pleasant Valley 
Rd. north about 9 
miles. To reach the 
popular State 49 
crossing from Nevada 
City, proceed north 

6 miles on State 49 to 
the park entrance. 

To reach Edwards 
Crossing from State 
49, take North Bloom- 
field Rd. 71/2 miles to 
the bridge; park at 
pullouts, cross the 
river on foot, and 
access via the hiking 
trail heading down- 
stream. For more 
information, visit www. 
parks.ca.gov or call 
530/432-2546, 

The nearby towns 
of Grass Valley and 
Nevada City are ideal 
bases for lodging, 
dining, and shopping. 


Where to stay 
Holbrooke Hotel A 
historic inn with brick 
walls and Gold Rush 
ambience. From $100; 
212 W. Main St., Grass 
Valley; 530/273-1353. 
The National Hotel 
Elegantly updated 
rooms ina historic 
building. From $76; 211 
Broad St., Nevada City; 
www.thenational 
hotel.com or 530/265- 
4551. 









South Yuba River 
arate Park 


NEVADA cITY 


AUBURNe 


*SACRAMENTO 


) 0 30 mi 
—_ 


Outside Inn Aptly 
named, the updated 
motor lodge empha- 
sizes recreation: The 
lobby is papered with 
topo maps, and clerks 
give advice on hikes, 
rafting, and more. 
From $75; 575 E. Broad 
St., Nevada City; www. 
outsideinn.com or 530/ 
265-2233. 


Where to eat 
Citronée Bistro and 
Wine Bar Pick upa 
picnic lunch for the 
trail at the market, or 
visit later for dinner for 
the soignée “grazing” 
menu and wine tast- 
ing. Restaurant $$$$, 
closed Tue; wine and 
cheese shop closed 
Mon-Tue; 320 Broad 
St., Nevada City; 530/ 
265-5697. 

Ike’s Quarter Cafe 
Wake up with chicory 
coffee and frittatas. $$; 
closed Tue; 401 Com- 
mercial St., Nevada 
City; 530/265-6138. 
New Moon Cafe Fresh 
fare from a changing 
menu. $$$$; closed Mon; 
203 York St., Nevada 
City; 530/265-6399. 
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What to do in Northern California 


July 

















GOLD RIVER 

COOL OFF AT THE LAKE 
Water sports are the best 
antidote to a Central Valley 
summer. When you've 
wearied of the public pool, 
try hitting the Sacramento 
State Aquatic Center. 
Although it’s not well 
known, this prime spot on 
Lake Natoma is open to the 
public, with a manicured 
beach, equipment rentals, 
and youth and adult pro- 
grams. Classes and activi- 
ties this month include 
basic sailing, wakeboard- 
ing, and a “sunset paddle” 
in kayaks as the full moon 
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rises over the water. Admis- 
_ sion free; class and event 
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_ OCCIDENTAL 
|_NOSH ON PAELLA Any 
| farmers’ market offers pro- 
| duce, but how many also 
| offer hot-from-the grill 
_ paella (made with flair by 
1 Occidentalite Gerard Nebe- 
| sky), local peaches, berries, 
|_and Asian pears, plus live 
| musicanda genuine sense 
| of community? If you’re in 
| the Russian River areaona 
| Friday, don’t miss the small 
| but enchanting Occidental 
Bohemian Farmers Market 
downtown. “The market 
has become a social hub 
for the town,” says market 
manager Kim Dow. The 
town’s warmth spills over 
_to embrace visitors too. 
4 p.m.—dusk Fri through late 
Oct; 707/793-2159. -K.w. 


PALO ALTO & SAN JOSE 
CUSTOMIZE YOUR MEAL 
Have it your way at burger 
spot the Counter, which 
just opened its newest out- 
post in San Jose last 
month. You choose your 
burger—Angus beef, 
turkey, grilled chicken, or 
veggie—then mix and 
match toppings that range 
from familiar standards to 
inventive additions like 
Greek feta, grilled pineap- 
ple, and ginger soy glaze. 
Be sure to order the not- 
on-the-menu sampler of 













sweet potato fries, onion 
strings, and french fries; 
dipping sides are horserad- 
ish mayo, barbecue sauce, 
and ranch dressing. Wash 
it down with a shake or 
something more potent 
from the full bar. ¢. Palo 
Alto: 369 California St.; 
650/321-3900. San Jose: in 
Santana Row, 3055 Olin Ave.; 
408/423-9200, -JULIE CHAI 


PLEASANTON 

TASTE INDIAN SUMMER 
Get your licks at Bombay 
Ice Cream. The family-run 
shop serves up the sweet 
dessert Indian-style, with 
flavors that are hard to 
come by this far from Bolly- 
wood, such as saffron, 
gulkand (made with rose 
petals), and chikoo (a tropi- 
cal fruit). Co-owner Bharti 
Parmar grew up around her 
uncle’s ice cream shop in 
India and wanted to bring 
the flavors of home to 
Northern Californians. 
Savor our favorite, 
cardamom-rose, or dive 
into a falooda, ice cream and 
milk sprinkled with delicate 
rice noodles and plump 
basil seeds, then drizzled 
with rose syrup. As you’d 
say in Hindi, it’s delectably 
swadisht! 4307 Valley Ave., 
Ste. D; www.bombayicecream. 
COM OF 925/484-5895. 

—MEGAN A. WONG 


SACRAMENTO 

GRAB A FRESH SLICE 
Seasonal fruit and flaky 
all-butter crusts create the 
perfect pastry at the Real 


Pie Company, opened four 
months ago. Owner Kira 
O’Donnell uses local, 
bursting-ripe stone fruit to 
make the pies delicious. 
The menu changes accord- 
ing to what’s in season, but 
you'll find savory potpies 
and quiches, yummy 
breakfast pastries, and—in 
both full-size and adorable 
individual versions—pies, 
tarts, and galettes. 10-6 
Wed-Fri, 10-5 Sat; 1201 F St.; 
www.realpiecompany.com or 
916/446-2885. -K.w. 


SAN GREGORIO 

BOP AND SHOP BY THE 
BEACH Next time you’re 
cruising home after a day 
at any beach between Ano 
Nuevo State Reserve and 
Half Moon Bay, take a 
quick 1-mile detour to the 
San Gregorio General 
Store—a real locals cross- 
roads in the middle of cow 
country. And it’s not your 
typical tourist trap: Among 
aisles of cowboy gear and 
hurricane lamps, nature 
books, and toothy stuffed 
sharks stands a full-on 
saloon serving Bloodys and 
bottles of beer—and a live 
bluegrass, Irish, or R&B 
band blowing the roof off 
the historic place. Join the 
surfers, silver-haired hip- 
pies, and surprisingly good 
dancers who pour in every 
Saturday and Sunday 
afternoon for a twirl on the 
wood-plank floor. State 84 
at Stage Rd.; www.san 
gregoriostore.com or 650/ 
726-0565. -RACHEL LEVIN 
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A therapeutic hydromassage in a 
Sundance Spas hot tub can take care 


of minor aches and pains. Add the 








soothing fragrance of aromatherapy, 
and relax in a garden of calm, 


right in your own backyard. 






Sundance Spas 


Leading the hot tub industry worldwide 


www.sundancespas.com/sunset 


800-899-7727 
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~ Ancient hot spot 


Find a quiet corner and contemplate the mysteries 


of Bandelier National Monument 
BY MATTHEW JAFFE PHOTOGRAPHS BY DAVID FENTON 


FROM THE CLIFFS above Frijoles Canyon 
in Bandelier National Monument, you can 
look down on the curving walls and into 
the honeycomb-patterned remains of the 
village of Tyuonyi. 

Dating back 800 years, it’s the largest 
of the ancient structures within this 
canyon 50 miles northwest of Santa Fe. 

Wi) | Bandelier is justly celebrated as one of the 
Southwest’s most significant archaeologi- 
cal sites. But it’s also a living place that 
| feels especially vibrant as summer wild- 
Ih) | flowers bloom and the monsoon season 
Hi | arrives. 
| | Local Pueblo peoples still regard it as 
part of their ancestral lands. And the 
| 
| 


| monument’s 33,750 acres preserve both 

| the buildings and the natural world of 
their forebears, who lived here before 
abandoning the area nearly 400 years ago. 
“Visitors come to Bandelier with the 











ideally situated in the heart of America’s Adventure Place, The Summit is an artful blend of inspired architecture and 
stylish design. Featuring a level of luxury and sophistication unprecedented in Reno. The Summit’s 825 custom designed 
rooms rise above a 145-acre master planned development soon to be known as one of the nation’s most spectacular 
resorts. Future plans include the largest indoor water park in the nation, a waterfront boulevard lined with designer 

shops, a world-renowned spa and health center and so much more. 
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idea that the people who lived here myste- 
riously vanished,” says Cecilia Shields, an 
interpretive park ranger from Picuris 
Pueblo. “But our traditions continue very 
strongly, and there’s a direct tie to modern 
Pueblo culture. When school and youth 
groups come here, we’re able to teach 
them by showing them the places where 
their ancestors lived.” 

Not only can you enter some of the 
dwellings these ancestors carved into the 
canyon’s walls, you can explore pristine 
landscapes and enjoy the same sensations 
they experienced: the rush of a breeze 
through cottonwoods, the sound of Frijo- 
les Creek tumbling over rocks, and the 
chatter of jays in the forest. 

Frijoles Canyon is an extraordinarily 
dramatic spot. Its cliffs are richly textured 
with weird turrets and towers that can 
appear goblinlike thanks to their many 
holes and crevices. It’s easy to feel as if 
you’re being watched. 

In summer, it can be difficult to find the 
solitude that allows for full immersion in 
the Bandelier experience. Most visitors are 
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LEFT Wooden ladders lead into 
ancient Pueblo rooms, where 
visitors can imagine what life 

was like here 800 years ago. 
ABOVE Tyuonyi is thought to have 
housed about 100 people in 400 
rooms on two levels. RIGHT Tent 
rocks eroded from the pink-tan 
tuff walls of Frijoles Canyon 
frame a view of the Jemez 


Mountains. 


respectful but there are those who treat 
Bandelier as if it were atheme park. Take a 
recent summer day on the trail to Alcove 
House, reached by climbing 140 feet up a 
set of four ladders: One climber decided to 
video his entire—and very slow—prog- 
ress, complete with droning narration. 

The best strategy is to visit in early 
morning or wait out the crowds by going 
at the end of the day. And there’s certainly 
no shortage of midday alternatives. Monu- 
ment superintendent Darlene Koontz 
describes Bandelier as having a “huge 
amount of quietness” and encourages 
visitors to get beyond the main canyon, to 
hike down to the Rio Grande or see the 
summer wildflowers on the Burnt Mesa 
Trail. Because the best way to experience 
the heart of Bandelier is when your mind is 
free to ponder its mysteries. 

“Visitors often ask us questions about 
why this and why that,” says Koontz. “But 
there were no written records. So V’ll just 
tell them that this is the best of what we 
have learned. But sometimes your guess is 
as good as Ours.” & 


Explore Bandelier 
Temperatures at Ban- 
delier National Monu- 
ment can reach 90°, 
but afternoon thun- 
derstorms can cool 
things off. $12 per vehi- 
cle; www.nps.gov/band 
or 505/672-0343. Los 
Alamos, the nearest 
town, is about 5 miles 
north. Lodging and 
restaurant info: http:// 
visit.losalamos.com or 
800/444-0707. 


Where to go 
Alcove House Trail 
Walk along Frijoles 
Creek, then climba 
wooden ladder toa 
kiva (a ceremonial 
Pueblo meeting place). 
Moderate to difficult. 
Bandelier Civilian 
Conservation Corps 
Historic District 
Guided walking tour 
to a1930s Pueblo 
revival—style com- 
pound, a classic of 
national park archi- 
tecture. 





Bandelier 


National 
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Falls Trail Moderate 
s-mile round-trip hike 
descends along Frijo- 
les Creek and passes 
two waterfalls on the 
way to the Rio Grande. 
Can be hot in summer. 
Main Loop Trail Easy 
introduction to 
archaelogical sites. 


Beyond the canyon | 
Apache Spring Trail 
Diverse 5-mile round- 
trip through forests 
above 8,500 feet, then 
750 feet down into 
upper Frijoles Canyon. 
Burnt Mesa Trail Easy 
5-mile round-trip 
begins at State 4 and 
explores the mesa 
(nice wildflowers) 
above Frijoles Canyon. 








homes perched right on the shores of two erie rs 


SUC Ce OMI K Mico cco al ONC SPANO Re ITN centre ments 
Soe T eyes er tae (ole model ce ato B Tel Cai cme coleloae (ae 
Find out how to make your lakeside dream a reality by calling 
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Santa Rosa, California 


The lost tree 


BY PETER FISH 





“PEOPLE ARE DISDAINFUL,” Judith Belzer is telling me. “And 
fearful. They really get upset about them.” 

I am in Belzer’s Berkeley studio, admiring the paintings she 
will show at the Sonoma County Museum late this month. 


Given her remarks, you might think her subjects were criminals 
or venomous snakes. The paintings are of eucalyptus trees. 

“The Trees That Captured California” was the headline on 
a Sunset cover story back in 1956. That’s understating it. Two 
other arboreal imports, the palm and the orange tree, may be 
more famous symbols of California ease. But the eucalyptus is 
more ubiquitous than either of them. In the late 19th century, 
promoters planted them by the thousands, sure the fast-growing 
trees would earn riches as timber and fuel: Chief among the 
boosters was Abbot Kinney, the same dreamer who created a 
California Venice, complete with canals, on the shores of Santa 
Monica Bay. As it turned out, the young eucalypts of California 
never made good wood, but soon the trees were growing in 
groves and windbreaks from Santa Catalina Island to the Sacra- 
mento Valley, adding their distinctive pungent scent to the 
California air. Not until Nicole Kidman would there be an 
Australian import with the same impact, or the same rangy 
beauty. 

Well, no more. Eucalypts are vanishing across California. 
Many have fallen to shopping centers and houses, of course, but 
they’re also being removed from gardens and parks: Angel Island 
State Park, for example, and the University of California, Berkeley, 
campus. There are reasons for this. The trees can grow tall, too 
tall for many spaces. Native plant enthusiasts consider them 
garish intruders. Above all, eucalyptus trees have been con- 
demned as a fire hazard, blamed—unfairly, say their defenders— 
for the disastrous Oakland Hills fire of 1991. 
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The controversy interested Belzer. “I’m drawn to elements 
in nature that have a certain degree of threat,” she says. She, too, 
is an import, moving to Berkeley from Connecticut when her 
husband, writer Michael Pollan (The Omnivore’s Dilemma), took 
a job at UC Berkeley’s journalism school, and she saw the trees 
with a newcomer’s eye. “I love the sloppiness of them, the infi- 
nitely rich tones of the bark. When they branch out, they look 
like human joints. They are animate forces to me.” 

Belzer’s paintings get all of that. Seen in disorienting close- 
up, her eucalyptus trees are intense, gorgeous, and above all, 
wild. The paintings get me thinking on my drive home about the 
strange, potent role that trees take in our lives. They are animate 
forces, with more power than we’re willing to admit. I realize 
I can mark my entire life by eucalyptus trees, from driving fast 
as a teenager down the ranch roads of the Oxnard Plain, the 
eucalyptus windbreaks serving as shaggy mileposts, to today, 
watching from my San Francisco living room window as fog 
slithers through the eucalyptus branches of Golden Gate Park. 

No wonder California eucalyptus fans get worked up at their 


. demise: It’s our lives being chopped down. To reassure myself, 


I go to one of my favorite groves, on Stanford University’s | 
campus. These trees, too, have had their trials. They’re old— : 


“T love the sloppiness of them, the a 
infinitely rich tones of the bark. They are | 
animate forces to me” | 


Leland Stanford planted the grove in the late 1800s. But when | 
they die, they'll be replanted with more eucalyptus trees because: 
of the grove’s historical importance. Grounds manager Herb Fong) { 
tells me that Stanford retains more than 30 species of eucalyptus 
on campus, and they’re actually planting more elsewhere on the 
grounds: “We will always have eucalyptus trees.” 

The thought makes me feel better. Part of being a Californian, | 
I realize, is having a lot and still wanting more. We have beaches 
and mountains, but we want orange trees and palm trees, and 
our own Venetian canals, and Nicole Kidman at the Academy 
Awards. We want the eucalypts. I walk up to a really big speci- 
men, tiger-striped with peeling bark, and grab a low-lying leaf. 
I crush it in my hand, then inhale. There it is, all of California 
with its danger and promise, in the perfume of a battered, 
irreplaceable tree. 
INFO Among the Eucalypts: Paintings by Judith Belzer opens this 
month at the Sonoma County Museum (Jul 28—Sep 9, closed 
Mon-Tue; $5; 425 Seventh St., Santa Rosa, CA; www.sonoma 
countymuseum.org or 707/579-1500). ™ my 





*READ OUR 1956 EUCALYPTUS STORY AT www.sunset.com/eucaly, | 
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Your signature is worth 
a more rewarding level of banking. 


. Welcome to Signature Banking>" It’s the higher level of banking you deserve’. You will receive a 








package of banking products designed to help meet your financial needs. Enjoy extra incentives 
on a wide range of loans* and investments, including retirement accounts. Receive a higher limit 
debit card to make day-to-day transactions simpler. To enjoy the privileges of Signature Banking, 
just keep $10,000 or more in combined account balances. Maybe it’s time for a bank that 





{ 
| rewards your success. 
q 


Learn about Signature Banking at unionbank.com/signature, 














| or call 1-888-818-6060 to open an account today. \ 

! Hh 
r Invest in you’ | 
| i] 


UNION 
BANK OF 
CALIFORNIA 
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1To qualify for Signature Banking, a minimum opening deposit of $10,000 is required, as well as a Tiered Interest Checking account 
or Regular Checking account. An $18 regular monthly service charge will be assessed if the combined average monthly ledger balance 
falls below $10,000. Other charges, such as overdraft fees, will still apply. An early account closure fee will apply if the checking 1 Il 
account is closed before it has been open at least 90 days. See our All About Personal Accounts & Services Disclosure and Agreement, 
for complete details. 2This is not a commitment to lend. Loans subject to credit approval. Financing available to residents of 
California, Oregon, or Washington. Terms and conditions subject to change. 
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Professional Builder Magazine’s Builder of the 


Year is the most historic and prestigious 
award in the American housing industry, 
honoring excellence in every facet of 
homebuilding. For generations, Shea Homes 
has strived to achieve extraordinary distinction 
in workmanship and design in an effort to 
enhance the lives of families nationwide. 
To be honored as Builder of the Year, a 
company must have a certain something that 
sets it apart from other builders — at Shea 


Homes, that certain something is Caring. 


www.sheahomes.com/sunset 


SheaHomes 


Caring since 1881 
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" Suspended over a 
| koi pond, a circular 
redwood deck in 
Gardnerville, NV, is 
“both a viewing platform 
“and shade structure for 
fish. The nine piers of 
"steel-reinforced 
concrete that support it 
"were poured in place as 
integral part of the 
pond bottom, as were 


the steps that appear 


to float across the 
water’s surface. Both 
the steps and piers 
were finished below the 
waterline with rough- 
textured black plaster. 
INFO James Rowley, 
Naturally Beautiful 
Gardens, Minden, NV 


(775/267-5234) 
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Garden | Design 


THERE’S SOMETHING inherently comfort- 
ing about a circle. Put yourself in the center 
of a circular patio, for instance, and its 
gentle curves seem to embrace you. A 
circle is the ideal form for a satellite deck 
or patio where you can relax over morning 
coffee, dine at dusk, or linger next toa 
firepit at night. Circular patios can easily 
fit into gardens of any style, and they can 
be constructed of various materials. (For 
do-it-yourselfers, a circle is also the easiest 
shape to draw accurately. Follow our step- 
by-step instructions on page 48 to build an 
elegant slate patio.) 





yles and rock (A) 

Rectangular chunks of tumbled Connecti- 
cut bluestone, set on a bed of decomposed 
granite and sand, forma 12-foot-diameter 
dining patio in a wooded Berkeley backyard. 
INFO Vanessa Kuemmerle, Vee Horticul- 
ture, Berkeley (www.veehorticulture.com or 
510/653-7667); BlueJay Feldman, Blue Ridge 
Landscape Co., Orinda, CA (www.blueridge 
Ic.com or 925/258-9233) 


Recycled materials (8) 

Large and small aluminum letters, set 
between irregular chunks of black slate, 
gives this 8-foot-wide patio in Alameda, 
California, contemporary flavor. 

INFO Shirley Alexandra Watts, Alameda, 
CA (www.sawattsdesign.com or 510/521-5223) 


Squares and rounds (Cc) 

Colored stones, surrounded by pavers of 
stained concrete, create the illusion of a 
stream bubbling through the center of this 
12-foot patio in Berkeley. 

INFO Keeyla Meadows, Keeyla Meadows 
Gardens & Art, Albany, CA (http://keeyla. 
bigstep.com or 510/559-1026) 


Desert terrace (D) 
A circular patio of tinted concrete aggregate 
is edged with rose flagstone. The natural- 
istic spa backing, tough plantings, and the 
paving’s rosy tones visually connect the 
patio to the surrounding desert. 

INFO Mary Rose Duffield, Duffield Ratliff 
Landscape Design, Tucson (520/577-1241); 
Rosalee Gage, formerly of Santa Rita Land- 
scaping, Tucson (www.santaritalandscaping. 
com or 520/623-0421) 





46 Sunset July 2007 








47 


107 


~ 
ov 
“ 
S 
s 
w 























eT ea NaT= aikay oi cea we discovered in | 
PE Tge ae lee) atekas NW -s eayn ata None nel cen eta elon 
oy Bciiehnce= ol rey in I Felgl ton eta em Ole ola oe : 


Look for 1- to 2-in.- 
thick stone (it’s easier to cut) in1- to 
3-ft.-long pieces, and choose as many 
straight-sided pieces as possible. Buy 
30 percent more than you think you'll 
need. The quantities below are for 
our 8-ft.-diameter patio. 


= Hard rake 

= Two 1-ft. stakes with pointed tips 
= String 

= Garden hose 

= Flat-headed shovel 

= Electrical tape 

= 1- to 2-ft.-long level 
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= One 8'%-ft.-long 2-by-4 
=1yard rough sand 
= Hand tamper (from a rental yard) 
= 3/4 ton slate pieces 
= 3-in. chisel and mallet 
= Goggles and gloves 

EF PAT \ Choose 
a level site, then rake soil smooth. 
Place a stake in soil to mark the 
patio’s center. Cut a piece of string 
about 6 ft. long; tie to the bottom of 
the center stake, measure out 4 ft., 


and tie free end to the second stake. 


With that free stake, pull the string 
taut and trace the patio’s outline in 
the soil as you walk around the 


center stake. Remove stakes, then 
oe oe circle with a hose. 

E Tt e Using shovel, 
remove 3 in. a depth of soil from the 
entire circle. Tape the level to the 
narrow side of the 2-by-4; use the 
board to level the surface. Fill circle 
with 2 to 3 in. of sand, rake smooth, 
then recheck the overall level. 
Moisten sand with water, then tamp 
it ee Level seat 

3. PLACE THE STONES Starting at 
the liter edge, asition the large 
stones to sit slightly above the 
surrounding soil surface. Arrange as 
carefully as possible for fit; place as 


many large pieces as possible, then 
fillin with smaller pieces. Check the 
level of the pedis regularly. 

4. CUTS s Use a chisel and 
mallet to break stones into smaller 


pieces (wear goggles). Place a stone’ | ~ 


atop a board, scrape a line on stone 
where you want to make cut, gently 
strike the chisel there to make a ¥- 





in.-deep depression, then pound the 


stone hard until it breaks. 

5. FILL IN THE CRACKS Remove 
hose. Shovel ene over patio and 
sweep it into cracks; spray with 
water to settle. Apply more sand; 
sweep again. m 


*GET A PLANTING PLAN FOR THIS GARDEN AT www.sunset. com/eirclegardial | 
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Your walls are your canvas. Your life is your ae on 
_ And your paint. is Benjamin Moore. 









































Benjamin 
Moore 

















The backdrop to your life. 


For your closest Benjamin Moore” retailer, 
please call 1-877-BM12345. 


www.benjaminmoore.com ©2007 Benjamin Moore & Co. Benjamin Moore and the triangle "M" symbol are registered trademarks of Benjamin Moore & Co. 
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Grow unthirsty coneflowers in glowing new colors 


BY JIM McCAUSLAND 


CONEFLOWERS are the workhorses of the 
summer garden. They pump out daisylike 
flowers, yet thrive in full sun and heat, 
have virtually no pest problems, and can 


take less water than most other perennials. 


They’re also some of gardening’s great 
bargains: Plant two or three coneflowers, 
and their nectar-rich centers will entice 
butterflies and honeybees to your garden 
all summer for free. That’s true whether 
you grow the common purple coneflowers 
(Echinacea purpurea) with huge pinkish 
flowers, or ones from the new generation 
of coneflowers, with flowers of yellow, 
white-green, orange, or reddish purple. 
Just plant them in full or filtered sun, 
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and they'll bloom from now through early 
autumn—longer if you keep dead flowers 
picked off. Give plants soil with good drain- 
age and don’t pack them in too closely 
with other perennials, since root competi- 
tion makes them struggle. Use them in 
wide borders with other robust perennials, 
such as gloriosa daisies, or on the outskirts 
of gardens (they go dormant in winter). 
Buy the biggest plants you can find and 
you'll have the most bloom the first year. 

At season’s end, you can let flowers go 
to seed. Finches love them—nothing is 
prettier than goldfinches feasting in the 
autumn garden. And the seeds that fall to 
the ground will self-sow. m 


The list below includes 
some of the best of the 
newer coneflowers. 
Most produce their 
blooms on 3-foot 
stems, About 20 kinds 
of coneflowers are sold 
at nurseries and garden 
centers; for the best 
selection all in one 
place, try a mail-order 
source such as High 
Country Gardens (www. 
highcountrygardens. 
com or 800/925-9387) 
or Van Bourgondien 
(www.dutchbulbs.com 
or 800/622-9997). 

(E These varie- 
ties started with the 
early-flowering pale 
yellow coneflower 
Echinacea paradoxa, 
but you’ll get the most 
intense color from 
the sweetly scented 
‘Mango Meadowbrite’, 
‘Harvest Moon’ 
(‘Matthew Saul’), or 
‘Sunrise’ (left), whose 
yellow petals surround 
a deep golden cone. 





sE These 
resulted from across 
between purple and 
yellow coneflowers. 
‘Orange Meadowbrite 
(above) is still one of 
the best. ‘Sunset’ is 
more purple-orange, 
with a rusty red cone 
and spoon-shaped 
petals, while the 
award-winning 
‘Sundown’ (‘Evan 
Saul’) has the most 
intense color of the 
lot. ‘Twilight’ has the 
same intensity in red- 
orange. 


2 








E-GREEN Pure 
white comes with 
fragrance in the exqui- 
site ‘Fragrant Angel’ 
(above). For light 
green with a reddish 
flush at the base of 
each petal, try ‘Jade’; 
for a purple flower 
with green tips, try the 
new ‘Green Envy’. 


a 


cLassic Purple cone- 
flower (E. purpurea) is 
really pinkish purple, 
with 5-inch flowers on 
stems rising 3 to 6 feet | 
(the same plants grow 1} 
much taller in shade). 
Its petals havea 
swept-back look. Try 
‘Magnus’ for 7-inch 
flowers and more 
horizontal petals, or 
‘Kim’s Knee High’ 
(above) for smaller, 
bright pink flowers on 
shorter, 2-foot stems. 

OVELTIES The oddly 
charming ‘Double- 
decker’ looks like a 
coneflower wearing a 
hat made from pink 
petals. ‘Razzmatazz’ 
sports a double 
pompom top anda 
skirt of trailing pink 
petals. 
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“Once-monthly 


BONIVA builds ~ 
efolat-Me(-U NIN Vaon 
help keep my bon 
strong and healthy.” 


| treat my osteoporosis with BONIVA. 


Just one pill a month builds strong, 


healthy bones to help prevent fractures. 





Ask your doctor if BONIVA 


tered trademark of Roche Therape 


In clinical studies after just 
one year on BONIVA, 9 out 
of 10 women had improved 
bone density.* 


Important Safety Information: 
BONIVA is for the management of 
postmenopausal osteoporosis. You 
should not take prescription BONIVA 
if you have low blood calcium, cannot 
sit or stand for at least 60 minutes, 
have severe kidney disease, or are 
allergic to BONIVA. Stop taking 
BONIVA and tell your healthcare 
provider if you experience difficult or 
painful swallowing, chest pain, or 
severe or continuing heartburn, as 
these may be signs of serious upper 
digestive problems. Follow the once- 
monthly BONIVA 150 mg dosing 
instructions carefully to lower the chance 
of these events occurring. Side effects 
are generally mild or moderate and 
may include diarrhea, pain in the 
arms or legs, or upset stomach. If you 
develop severe bone, joint, and/or 
muscle pain, contact your healthcare 
provider. Your healthcare provider 
may also recommend a calcium and 
vitamin D supplement. 


Here’s an easy way to get 
started on BONIVA: Ask your 
doctor for your first-month free 
trial or call 1-888-366-8443. 
For more information about BONIVA, 
please visit www.BONIVA.com. 


*As measured at lumbar spine, 
total hip, or trochanter; 3 out of 4 
at the femoral neck. 


once-monthly @ 
B O Nn IVOr . 


There's only one 


<Roche> GlaxoSmithKline 


Please read the Patient information 
on the next page. 
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Patient Information 
BONIVA?® [bon-EE-va] (ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 

prevent osteoporosis in women after menopause 

(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 

loss of bone and increasing bone mass in most 

women who take it, even though they won't be able 

to see or feel a difference. BONIVA may help lower 

the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 

to take it as prescribed. BONIVA will not work if you 

stop taking it. 

Who should not take BONIVA? 

Do not take BONIVA if you: 

¢ have low blood calcium (hypocalcemia) 

*cannot sit or stand up for at least 1 hour (60 minutes) 

*have kidneys that work very poorly 

eare allergic to ibandronate sodium or any of the other 
ingredients of BONIVA (see the end of this Patient 
Information for a list of all the ingredients in BONIVA) 


Tell your health care provider before using BONIVA: 
if you are pregnant or planning to become pregnant. It 
is not known if BONIVA can harm your unborn baby 

*if you are breast-feeding. It is not Known if BONIVA 
passes into your milk and if it can harm your baby 

* if you have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

*if you have kidney problems 

* if you are planning a dental procedure such as tooth 
extraction 

Teil your health care provider (including your 

dentist) about all the medicines you take including 

prescription and non-prescription medicines, vitamins, 

and supplements. Some medicines, especially certain 

vitamins, supplements, and antacids can stop BONIVA 

from getting to your bones. This can happen if you take 

other medicines too close to the time that you take 

BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

* Take BONIVA exactly as instructed by your health 
care provider. 

* Take BONIVA first thing in the morning at least 1 hour 
(60 minutes) before you eat, drink anything other than 
plain water, or take any other oral medicine. 

* Take BONIVA with 6 to 8 ounces (about 1 full cup) 
of plain water. Do not take it with any other drink 
besides plain water. Do not take it with other drinks, 
such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice. 

Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 

¢ After taking BONIVA you must wait at least 1 hour 
(60 minutes) before: 

- Lying down. You may sit, stand, or do normal 
activities like read the newspaper or take a walk. 

- Eating or drinking anything except for plain water. 

- Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA. 

If you take too much BONIVA, drink a full glass of milk 
and call your local poison control center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 

* Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it. 

¢ Your health care provider may tell you to exercise 
and take calcium and vitamin supplements to help 
your osteoporosis. 


¢ Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

«Take one BONIVA 150-mg tablet once a month. 

«Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet. 

* Take one BONIVA 150-mg tablet in the morning of your 
chosen day (see “How should | take BONIVA?”). 


What to do if | miss a monthly dose: 

¢ If your next scheduled BONIVA day is more than 
7 days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


¢Do not take two 150-mg tablets within the same week. 
If your next scheduled BONIVA day is only 1 to 7 days 
away, wait until your next scheduled BONIVA day to 
take your tablet. Then return to taking one BONIVA 
150-mg tablet every month in the morning of your 
chosen day, according to your original schedule. 


elf you are not sure what to do if you miss 
a dose, contact your health care provider who 
will be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first thing in 
the morning at least 1 hour (60 minutes) before you eat, 
drink anything other than plain water, or take any other 
oral medicine (see “How should | take BONIVA?”). 


What to do if | miss a daily dose: 

* If you forget to take your BONIVA 2.5-mg tablet in the 
morning, do not take it later in the day. Just return to 
your normal schedule and take 1 tablet the next 
morning. Do not take two tablets on the same day. 

¢lf you are not sure what to do if you miss 
a dose, contact your health care provider who 
will be able to advise you. 


What should | avoid while taking BONIVA? 

*Do not take other medicines, or eat or drink anything 
but plain water before you take BONIVA and for at 
least 1 hour (60 minutes) after you take it. 

*Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

* pain or trouble with swallowing 

*chest pain 

every bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE: 

*pain or trouble swallowing (dysphagia) 

«heartburn (esophagitis) 

ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
¢ diarrhea 

* pain in extremities (arms or legs) 

* dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, and/or 
muscle pain starting within one day to several months 
after beginning to take, by mouth, bisphosphonate drugs 
to treat osteoporosis (thin bones). This group of drugs 
includes BONIVA. Most patients experienced relief after 
stopping the drug. Contact your health care provider if 
you develop these symptoms after starting BONIVA. 


Rarely, patients taking bisphosphonates have reported 
serious jaw problems associated with delayed healing 
and infection, often following dental procedures such 
as tooth extraction. If you experience jaw problems, 
please contact your health care provider and dentist. 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to become 
thinner. Thin bones can break easily. Most people think 
of their bones as being solid like a rock. Actually, bone is 
living tissue, just like other parts of the body, such as 
your heart, brain, or skin. Bone just happens to be a 
harder type of tissue. Bone is always changing. Your 
body keeps your bones strong and healthy by replacing 
old bone with new bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 





is a bone disease that is quite common in women ; 
after menopause. At first, osteoporosis has no symp- 
toms, but people with osteoporosis may develop loss of 
height and are more likely to break (fracture) their 
bones, especially the back (spine), wrist, and hip bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 

Who is at risk for osteoporosis? 

Talk to your health care provider about your chances 
for getting osteoporosis. 


eee ae 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

* are going through or who are past menopause 
(“the change”) 

*are white (Caucasian) or Asian 


ee 


People who: 
eare thin ; 
«have a family member with osteoporosis j 
edo not get enough calcium or vitamin D 
edo not exercise 
«smoke 
drink alcohol often 
*take bone thinning medicines 
(like prednisone) for a long time 


General information about BONIVA 

Medicines are sometimes prescribed for conditions that 
are not mentioned in patient information. Do not use 
BONIVA for a condition for which it was not prescribed. 
Do not give BONIVA to other people, even if they have 
the same symptoms you have. It may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important information about 
BONIVA. If you would like more information, talk with 
your health care provider. You can ask your health care 
provider or pharmacist for information about BONIVA 
that is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 
What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains ‘ 
hypromellose, titanium dioxide, talc, polyethylene i 
glycol 6000 and purified water. 





BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


& GlaxoSmithKline @ 


GlaxoSmithKline 
Research Triangle Park, NC 27709 











27899375 
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Copyright ©2007 by Roche Laboratories Inc. 
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BY SHARON COHOON 


} A GARDEN shaped like a wedge of pie can 
y be awkward. “It started wide and sloped 
) away to a point,” landscape designer Judy 
Kameon says of Timm Fryman’s backyard 
y in the Hollywood Hills. The unkempt 
} garden also lacked proper seating— 
§ Fryman had to haul a chair off the porch if 
he wanted to linger outdoors. 
Kameon started the transformation by 
) adding a well-placed patio with a built-in 
| Dench along the edge of the property. A 
! grid of concrete pavers marches directly 
} toward the bench across the lawn of St. 
y Augustine grass, creating a compelling 
| Pattern from indoors and drawing atten- 
tion to the area. “The strong diagonal line 
) improved the long, narrow shape of the 
# garden while adding a jolt of drama,” 
'Kameon says. 
The usual approach with hardscaping 


I 


this contemporary is to plant equally spar- 
ingly. But Kameon layered textures and 
used a variety of leaf shapes instead. The 
clean graphic lines against a rich vegeta- 
tive backdrop create a fantastic setting— 
as if the garden has been carved out of 

the jungle. 

Fryman was thrilled with the results. 
The new landscape is not just visually en- 
tertaining, it’s also better designed for 
entertaining. “That bench is a great setup 
for dinner parties,” he says. The garden 
earned Kameon an award for best small 
space in Sunset’s recent Dream Gardens 
contest. 

INFO Design: Judy Kameon, Elysian Land- 
scapes, Los Angeles (www.elysianlandscapes 
com or 213/380-3185). Visit www.sunset.com/ 
gardenlookout for more photos of this 
garden. Resources: See page 130. m 





‘Lush plantings, clean lines, and built-in seating create an inviting outdoor room 


ABOVE Previously, a 
scruffy lawn anda 
narrow porch outside 
the back door offered 
little room for outdoor 
entertaining. Top After 
the makeover, 3- by 3- 
foot pavers forma 
diagonal path across 
the lawn and a patio 





near the built-in bench. 
The paving’s crisp lines 
give the garden a fresh, 


contemporary look, 
enhanced by touches 
of well-placed color 
from cushions and 


the owner’s collection 


of colorful glazed 
containers. 
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Terraced living spaces make the most 
of a sloped city lot 


BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


EVEN A HILLY San Francisco backyard can provide a landscape 
for outdoor living. Bill and Linda Kingsbury’s compact urban 
garden rises upward from the house, yet has patios on several 
levels to take advantage of the entire space. 

Because of its incline, the couple’s backyard was underused for 
years. So the Kingsburys worked with landscape designer Jean- 
Paul Bergez to transform the garden into a serene, naturalistic 
setting with multiple outdoor living areas. Bergez took design 
cues from the existing topography as much as possible. “Part of 
a successful design is to draw people out into the space,” he says. 

Because the highest level had the largest flat area and offered 
a view of San Francisco Bay, Bergez designated that as the 
primary patio, creating a smaller seating area farther downslope 
and adding a deck at the yard’s base. 

Fond childhood memories of fishing with her father inspired 
Linda’s wish for fish, trickling water, and a placid pond. Bergez 
built a large pond into the top level, linking it to two lower 
ponds with a series of streams and waterfalls. Textural plants— 
including grasses, phormium, and bamboo—keep the garden 
looking good year-round. And since the home sits below the 
highest part of the property, Bergez incorporated low-growing, 
wispy plants over most of the slope so the back of the property 
is visible from the lowest point. “This makes the garden feel more |} 
expansive,” he says. Larger accent plants cluster around the 


perimeter. T 

The water feature attracts wildlife, including doves and as 
hummingbirds. But Linda especially loves the fish and the stream.|) 
“We can see the lowest waterfall from the kitchen, and it’s some- I 


thing I look at every single day,” she says. 

INFO Design: Jean-Paul Bergez, Bergez & Associates Landscape 
Design, San Carlos (650/591-5590). Installation: Rock and Rose + 
Birkmyer, San Francisco (www.rockandrose.com or 415/824-3458). 


Three great ideas from this garden 

1. Make the most of elevation changes. Read the slope and use 
existing level areas. Bergez flattened as little of the landscape as 
possible, taking advantage of the slope to create streams. 
2. Choose every element carefully. “In a small space, every imper- | 
fection is magnified,” Bergez explains. “The success of a small eval 
space is truly in the details.” 

3. Brighten the landscape with plants. As the sun moves across ' & 
the sky, different parts of the garden are shaded by trees and | 
surrounding buildings. So Bergez used white, pink, and yellow | Peet 
blooms to show up better in the passing shadows. @ | 
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polid Gold is the only dog food company ies : 

hat is a member of the Organic Trade ®*MBER~ E-mail us at dane @solidgoldhealth.com or 
\ssociation, the American ( rc www.solidgoldhealth.com 

‘i traceutical Association, the , M TRARON/ 

fedicinal Food Association, and the ee Solid Gold Health Products for Pets, 


iN 


SOLID GOLD NOT INVOLVED 
IN THE PET FOOD RECALL 


Recently, 98 canned dog/cat food brands were recalled due the lethal contamination thought possibly from 
rat poison in gluten. Solid Gold does not use this can food manufacturer. Then, several dry dog foods were recalled 
for the same reason. Again, gluten seemed to be the problem. Wheat gluten, corn gluten and rice gluten are frequent 
ingredients in low quality pet foods. 

Solid Gold uses no gluten in any of its products, including its treats. We received many telephone calls asking 
if we use gluten. We don’t. 

The most frequent allergy causing ingredients in pet foods are soybean, also called lecithin, wheat, and corn. 
Solid Gold doesn’t use these. We use the non-allergic grains of amaranth, millet, and quinoa. Some of our products 
contain oatmeal which digest slowly and helps with blood sugar glucose levels. 

Our Holistique Blendz is for sensitive stomachs, overweight dogs and white dogs. Holistique Blendz has only 


_ 18% protein to spare the kidneys. The only source of protein is from fish. 18% protein is the minimum amount that 


will support life. 

Solid Gold never uses animal/poultry fat, which are frequently rancid in pet foods. Thus, it gives the pet a 
body odor and bad breath. We use the healthful oils of canola, flaxseed, sesame and almond oils. We never use sun- 
flower, safflower or corn oil, which the Swedish National Cancer Society Study found an increase in the risk of cancer 
by 69%. 

Solid Gold dry dog foods are Hund-N-Flocken (adult), and Hundchen Flocken (puppy) uses lamb and fish 
as the protein source. Our MMillenia (adult) bulk-up diet uses beef and fish. Our Wolf King (adult) and Wolf Cub 
(puppy)uses bison and salmon. Our Just a Wee Bit is similar to Wolf King for the smaller mouth. It is 28% bison and 
salmon protein for puppies, as well as small adults. Small dogs have a high metabolism and need a high protein level 
their whole lives. 

We never use sugar beet pulp, may cause tear stains and struvite crystals. Some companies use sugar to firm 
up runny/soft stools due to the rancid animal fat. 

The word sugar may be purposely left out of a company’s ingredient listing to give you the impression that red 
beets are used. Red beets have no pulp-only sugar beets have it. Some companies say “sugar removed”. How much 
removed? Who knows? The constant feeding of sugar may contribute to diabetes, pancreatitis, cataracts, dry coat, red 
tinge to black coat (anemia), or ear infections. Solid Gold doesn’t use sugar. 

The whole body works together. That is what holistic means. It doesn’t mean natural and it doesn’t mean organic. 
Solid Gold is dedicated to the continual leaning process. 


If you want to give your pet a healthy foundation for life, feed Solid Gold. It’s the very best. 
Quality Doesnt Cost — It Pays. 
Monday, March 26,2007 U.S.A Today. See Pet Connection.com of pet food 1626 pet deaths 


due to contamination — 685 dogs and 941 cats. 
FLASH April 8, 2007 CNN 3000 pets have now died from contaminated food. 


For a catalog or store near you call or email us at: 


(619) 258-7356 or (619) 258-1914 (M-F 10-5 PST) 


traceutical Foods Association and the Holistic Animal Nutrition Center 
= Life Extension Association. 1483 N. Cuyamaca SOLID GOLD 
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El Cajon, CA 92020 






















































































Garden | Northern California checklist 


What to do in your garden 


ee 





SUNSET CLIMATE ZONES 
oe MATE ZONES 


@ 1a-2b Bio 
\ 
- Valley(7-3) fl Inland (id) 


B® coastal (15-17) 


Planting 

Bearded iris Set out rhizomes of bearded 
iris in cooler summer areas now; in warmer 
areas, wait until the temperatures have 
cooled at summer’s end to plant. Grow iris 
in full sun (light afternoon shade in hottest 
climates) and fast-draining soil. Set 
rhizomes 1 to 2 feet apart and plant deep 
enough so the top is barely covered with 
soil. Two Northern California mail-order 
sources are Napa Country Iris Garden in 
Napa (www.napairis.com or 707/255-7880) 
and Nola’s Iris Garden in San Jose (www. 
walking-p-bar.com or 408/929-6307). 

Fall vegetables Sunset climate zones 1 and 
2: For fall harvest (except in highest alti- 
tudes), plant beets, broccoli, bush beans, 
cabbage, carrots, cauliflower, green onions, 
peas, spinach, and turnips. Below 5,000 
feet, plant winter squash between some 
of the spinach; the spinach will be ready 
to harvest before the squash takes over. 
Reblooming bigleaf hydrangeas Zones 
7-9, 14-17: Unlike most bigleaf hydran- 
geas, which produce flower buds only on 
old wood formed during the previous 
season, bigleaf hydrangeas classified as 
“reblooming” produce flowers on both old 
and new wood. Widely available rebloom- 
ing varieties to look for this month include 
‘Endless Summer’, with flowers that are 
pink in alkaline soil and blue in acid soil, 
and new ‘Endless Summer Blushing Bride’, 
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with brilliant white blooms that develop a 
hint of pink when mature. 


Maintenance 

Cut back cane berries After harvesting 
cane berries such as blackberries, boysen- 
berries, and raspberries, cut spent canes 
back to the ground and tie new ones to 
supports as they develop. 

Deadhead blooming plants Remove 
spent flowers from annuals and perennials 
such as daisies, daylilies, geraniums, mari- 
golds, and penstemon to promote new 
blooms. Make sure to deadhead the entire 
flower so you remove the part where the 
seed forms. Marguerites and low-growing 
verbenas that produce masses of blooms 
can be time consuming to deadhead; 
shear off flowers with clippers instead. 
Deep-water trees Summer heat can take a 
toll on trees. Irrigate fruit trees, citrus, and 
flowering trees deeply every other week 
(or weekly in hot inland climates). Water 
less-thirsty trees (like Arbutus ‘Marina’, 
carob, and Chinese pistache) about once a 
month. Newly planted trees need water 
regularly (don’t let the soil dry out); gradu- 
ally reduce frequency after a year or so. 
Minimize fire risk If you live in a fire-prone 
area, mow down wild grasses and weeds, 
leaving a wide swath around your property. 
Also trim dead growth out of shrubs and 
trees, and prune branches away from 
house eaves. Sweep leaves and debris 
from the roof. 


Pest control 

Control budworms If your geraniums, 
nicotiana, penstemons, and petunias 
appear healthy but have no flowers, 
budworms may be eating the flower buds 
before they open. Look for holes in buds 
and black droppings on the leaves. Spray 
every 7 to 10 days with Bacillus thuringien- 
sis, available at many local nurseries or by 
mail from Harmony Farm Supply and 
Nursery in Sebastopol (www.harmonyfarm. 
com Or 707/823-9125). ~JULIE CHAI 





Tip from the 
test garden 


MAINTAIN LAWNS for 
bluegrass and fescue, mow 
when the grass is 3 to 4 
inches tall; set your mower 
at 2 to 3 inches. Cut 
Bermuda grass when it’s 
not quite 2 inches tall; set 
the mower at 1 inch. Then 
follow these steps to keep 
lawns looking neat. 





STEP 1 After mowing a row, 
slightly overlap that row 
when starting the next one 
(so the grass beneath the 
mower wheel gets cut). 





STEP 2 To give the lawna 
tidy edge near gravel paths 
and adjacent flower beds, 
use a half-moon edger. 
Plunge the tool into the 
lawn’s edge as shown to 
cut off errant shoots. 
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Designed to provide amazingly soft, orthopedically 
correct support, SpringFree by Sealy Posturepedic 
delivers comfort you truly have to try to believe. 


« A 100% resilient latex core that responds instantly 
to keep your spine properly aligned 





¢ Individualized support, regardless of weight, 
for both partners 


« The SpringFree Comfort System that offers a blend 
of latex foams, which provide unmatched comfort 


¢ Backed by the number-one-selling mattress 
brand, Sealy 





Ig instant Support 
GUVEL COW n) aaansese 
Bao) aco any) ues 


Visit Sealy.com 

to get more information, 

or call 1-800-254-0148 

to receive your free information 
kit and DVD. 
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unexpected gleam to the 
concrete block poolside 
walls. ABOVE Germani’s 
ete tse B cole te) EU ey 
and pendants rather than 


recessed lighting gives the § 


home an inviting glow. 








“LESS IS MORE” is an often-repeated 
design motto. Seeing the phrase boldly 
trumpeted across a home’s entry, however, 
is something else entirely. A tribute to 
influential modernist architect Ludwig Mies 
van der Rohe, who coined the phrase, the a 
statement sums up the design principles 
that guided Bobby Costa and Daniel 
Germani during the remodel of their 1953 
ranch-style home in central Phoenix. 

Although both Costa and Germani are 
fans of the midcentury-modern look, their 
house is neither minimalist nor sterile. In 
fact, it’s downright cozy, both indoors and 
out. “We didn’t want a museum or a show- 
case,” Germani says. “We wanted a place 
where you could sit down comfortably and 
have acup of coffee.” 

Germani, who studied architecture in 
his native Argentina and now works in 
corporate branding, and Costa, who’s in 
the mortgage industry, had been looking 
to buy ahome for some time. Two years 
ago, they found what they’d been search- 
ing for in a1,700-square-foot, three- 
bedroom house in Phoenix’s Marlen Grove * 
neighborhood. The house, along with 
many others in the area, had been 
designed by Ralph Haver, a Phoenix archi- 
tect known for his post-World War II 
ranch homes. Germani and Costa loved 
Haver’s signature style of low pitched 
roofs, carports, and clerestory windows. 
“We put an offer on the house without 
seeing the interior,” Germani says. “We | 
knew it had good bones.” 

The couple wanted to strip the home 
back to its 1950s roots and open the inte- 
rior more fully to the surrounding yard. 
Existing slate flooring was kept in place, 
and the interior of the concrete block walls § 
was sandblasted to add texture. The 
kitchen got a bigger island, a stainless 
steel backsplash, and a series of book- 
shelves that serves as a divider from the 
living room. 

Exposed beam ceilings were repainted 
in the open kitchen, living, and dining 
rooms. The master bedroom was reconfig- 
ured to add privacy and a new closet— ! 
a freestanding walnut cabinet designed by 
Germani that floats between the bedroom 
and the home office. The couple stripped 
the paint from original wood window 
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You can do it. We can heip. 


Your dream bathroom. From floor to 
ceiling, The Home Depot” has everything 
you need to make it a reality. From top 
brands like American Standard, Pegasus; 
and MasterBath? Visit The Home Depot. 


And then be sure to pinch yourself. 


American Standard ONE™ Single-Handle Vessel Faucet 
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frames and replaced sliding doors and 
small bedroom windows with 6-foot-wide, 
aluminum-framed pivot doors, opening 
the house to the garden. 

After three months of renovation, the 
two moved in, bringing furnishings and art 
from their previous residence. But they 
found themselves weeding out items and 
adding pieces that better reflected the 
home’s ’sos character, including several 
walnut tables and a console designed by 
Germani. While the couple chose a few 
iconic 20th-century pieces of furniture— 
like the Mies van der Rohe glass coffee 
table in the living room—they managed to 
keep the classic pieces from looking clichéd 
by working in their favorite collections. 

Costa and Germani enjoy cooking and 
entertaining, especially outdoors, so they 
also transformed their landscape, particu- 
larly in the back and side yards. Working 
with landscape architect Chad Robert, 
they added a rectangular pool, a ramada, 
and a back patio large enough to hold 
tables and chairs for conversation and 
dining. The front patio serves as another 
spot for alfresco entertaining. 

Even though he and Costa both loved 
the house from day one, “we’re really 
happy with the results of all our hard work, 
Germani says. “Ever since the remodel, 
it’s everything we wanted it to be.” 

INFO Design: Daniel Germani, BD&M, 
Phoenix (602/466-3820). Landscape archi- 
tecture: Chad Robert, Exteriors by Chad 
Robert, Phoenix (www.exteriors-cr.com or 
602/252-6775). Resources: See page 130. ™ 
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Lessons in keeping modern style cozy 


Homeowners Daniel 
Germani and Bobby 
Costa offer their tips 
for creating an inviting 
environment. 

USE TEXTURE AND 
PATTERN Stark, 
unadorned surfaces 
can seem icy without a 
balancing element. 
“We used sandblasted 
block, raised-pattern 
wall panels (pictured 
at top right), and 
funky, fun wallpaper to 
counter the slick decor 
and create casual, 
interesting back- 
drops,” Germani says. 
DON’T HIDE YOUR 
STUFF Books, stacks of 
magazines, photos, 
and fun objects can be 
on display without 
looking cluttered: 
Show off your art 
collection, evenin 
unexpected places like 
bathrooms. Make 
sofas and chairs more 
inviting with throw 
pillows. Use plants 
and area rugs to add 
warmth, color, and 
vitality. 

LIGHT ROOMS WITH 
TABLE LAMPS Place 
groupings in varying 
heights, shapes, and 
materials on side 
tables or credenzas to 
create soft, low pools 
of light. 


MIX IN WOODS The 
1950s aesthetic was 
hardly limited to stain- 
less steel and molded 
plastic. The use of 
wood, especially 
walnut and mahogany, 
was a main design 
feature of that era; it 
adds tactile depth to 
any room. 

LET THE SUN SHINE 
Nothing warms up a 
room like natural light. 
Bring it in through 
glass doors and 
windows wherever 
possible. 

ADD HUMOR “We 
don’t like to take 
ourselves too seri- 
ously,” Germani 


says—which explains 
the lighthearted black- | 


and-white portraits of 
pop icon Madonna 

that take pride of place © 
ona living room wall. 
CONNECT INDOORS 

AND OUTDOORS 

Extend the warmth of 
your house into the | 
yard by adding colorful |) 
accents and inviting 
seating areas out- 

doors (as seen at top 
left). 
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You can do it. We can help. 
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PRETTY PULLS Hardware 
made of 100 percent 
postconsumer glass 
from Seattle’s Bedrock 
Industries brings 
sparkle to your drawers 
and cabinets. Assorted 
knobs and pulls by 
SpectraDécor ($34-$58; 
www.spectradecor.com or 
800/550-1986). 
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NESTING INSTINCT 
Invite some feathered 
friends to visit with an 
eye-catching birdhouse 
suspended on 
weatherproof nylon 
rope. Birdhouses by 
Portland design duo 
Esque Studio ($425 
each; www.esque-studio. 
com or 503/289-6392). 





SEASIDE DINING Set a 
soothing table with 
dishes reminiscent of 
tumbled beach glass ina 
variety of organic shapes 
and cool summer colors. 
Seaglass dishware from 
One Earth One Design 
($22-$88; www.oneearth 
onedesign.com or 888/ 
270-7005). 


Green glassware 


Add Earth-friendly style indoors and out with this luminous material} 
recycled as chic home decor 


BY JESS CHAMBERLAIN 


VESSEL REVIVAL 
Formerly wine and beer 
bottles, the candle- 
holder and vase make 
subtle, ethereal 
centerpieces. Candle- 
holder and long stem 
vase by Artecnica from 
Fitzsu Society ($50 and 
$70; www. fitzsu.com or 
323/655-1908). 
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STOPLIGHTS Bring 
onlookers to a halt in your 
kitchen or bath with 
colorful pendants made 
from discarded traffic 
lights. Available in three 
colors. 12-inch Go Green 
pendant by Greenlight 
Concepts ($275; www. 
greenlightconcepts.com or 
415/702-5655). 
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PLANT PEDESTAL This 
terrarium—made from 
Esque Studio’s own 
broken-glass waste— 
is the conversation 
piece of the summer. 
2001: A Space Terrarium 
by Esque (two sizes, 
$600 or $800; www. 3] 
esque-studio.com or 
503/289-6392). 

. 
, } 


TILE ART It’s hard to i 
believe this striking wall — 
accent was once window- 
manufacturing waste from 
Idaho’s Treasure Valley. 
Custom color blends 
available in 36 colors. 
Mosaic blend tiles by 
Sandhill Industries } 
($20-$50 per square ft.; 4 PE ( 
www.sandhillind.com or 
208/345-6508). 
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TO FIND A RETAILER NEAR YOU OR SHOP ONLINE, 


VISIT CASABLANCAFAN 


PIANO LOUNGE 
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The green, white, and 


Home | Small space 





| terra-cotta color palette 


| and vintage elements 


like the claw-foot tub 
| and wardrobe for towels 


| make this room feel like 
| it’s at a country inn. 


| 


A “FUNKY OLD STORAGE BUILDING” just 
a few steps away from her back door gave 
homeowner Kathryn Allen a creative solu- 
tion to a pesky problem. “Our master bath 
had only a slender shower stall, and I was 
desperate for a bathtub,” she explains. In 
a moment of inspiration, she saw Cinder- 
ella potential in the backyard shed. 

The 9- by n-foot building was not in 
good shape, but it had charm. Kathryn and 
her husband, David, cleaned and painted 
it, put ina new terra-cotta tile floor, added 
schoolhouse (awning-type) windows, and 
trained Boston ivy on the outside walls. 
Now it was ready to house the long- 
awaited claw-foot tub, which the couple 
found at a restoration supply store. Kath- 
ryn painted the shell of the 6-foot-long tub 
a soft gray-green to complement its satin- 
nickel claw-and-ball feet. She added a 
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floor-mounted faucet and handheld spray 
head from England. 

Furnishings were selected for their 
patina of age and their ability to blend 
with the green tub and white walls (a hint 
of orange was mixed into the white to 
warm it up). A tall mirror-door wardrobe 
serves as alinen cabinet; towels and 
washcloths are stored in its glass-fronted 
drawers. An upholstered chair from Italy, a 
weathered side table covered with jars and 
vases, asmall washstand, and a potted 
timber bamboo plant provide rustic 
comfort with personality. Outside, the ivy- 
covered walls change with the season— 
soft green in spring, vivid red in fall, and 
skeletal brown in winter. “It’s where I 
soothe away the stress of the day—and 
all our guests want to try it out too.” 
RESOURCES See page 130. 


How to create a serene bathing space 


CANDLELIGHT Votive 
candles on aside table 
and pillar candles on 
tall metal stands add 
a flickering warm glow 
that sets the mood. 
QUIET This is a get- 
away-from-it-all space 
that remains separate 
from the noises of the 
main home. No televi- 


sion or radio is allowed. 


TRANQUIL COLORS 
AND TEXTURES The 
furniture, tub, and 
display of tabletop 
vases all blend 
together in a wash of 
blue-greens. The 
warmth of the tiled 
floor repeats in the 
sprouting section of 
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timber bamboo placed | 
in One corner. 

THICK BATH LINENS 
There’s something 
luxurious and comfort- - 
ing about dense cotton 
towels and terry robes. 4 
SPACE TO STRETCH 
ouT A deep, 72-inch- 
long tub with a sloping 
back is just the spot to 
soak away tensions. 
OLD WORLD ELEGANCE 
Edwardian-style 
plumbing fixtures— 


i 


with their gleaming Rat 
pipes and handles— 
add a vintage charm. @ 
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THE SOFT SPLASH of a fountain brings life 
and motion to the backyard. It attracts 
more birds than still water alone, and its 
soothing sound track transforms your 
space into a peaceful retreat. 

We built the fountain pictured here for 
Hi | about $160 (not including stones), using 
two glazed pots (a shallow bowl nests 
snugly inside the larger pot), a bucket, and 
a small recirculating pump. Water burbles 
up from the pump through plastic tubing 
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Make a fountain 


Recirculating water spills over the edge of two nested pots 
Ie} BY JIM McCAUSLAND PHOTOGRAPHS BY ROB D. BRODMAN DESIGN BY RYAN CASEY 


that connects the two pots, then spills 
down the sides of the outer pot and 
through a square of steel mesh (camou- 
flaged with rock) that rests atop a bucket. 
The mesh supports the fountain, while the 
bucket serves as a reservoir that catches 
the water and holds the recirculating 
pump. The pump’s power cord exits the 
bucket over the rim on the back side, then 
slips away to its power source under a 
canopy of garden plants. 


This fountain is made 
from one deep (30-in.) 
pot and one shallow 
(6-in.) pot. Each pot 
has asingle drain hole 
in its bottom. 

= One 5-gal. plastic 
bucket, slightly wider 
than large pot’s base 
diameter 

= Tin snips 

= Electric drill witha 
masonry bit 

= Submersible fountain 
pump that lifts water 
at least 3 ft. 

= One 2-ft. square of 
very sturdy expanded 
steel mesh 

= 42 in. of plastic tubing 
that fits the pump 
outlet 

= Two glazed ceramic 
containers, one smaller 
in diameter so it nests 
into the other 

= Silicone caulking 

= Stones to cover the 
steel mesh 

STEP 1 Dig ahole in 
the soil deep enough 
to hold the plastic 
bucket. Using tin snips 
or adrill, create a }/2-in. 
notch in the bucket 
rim. Put the bucket into 
the hole with its rim at 
ground level. Set the 
pump in the bucket. 
STEP 2 Using tin snips, 
cut a square opening 
(about !/2in. across) in 
the center of the mesh 
square. 





STEP 3 Attach the 
plastic tube to the 
pump, then thread it 
through the center 
opening in the steel 
mesh. Position the 
mesh square atop the 
bucket. Pull out the 
free end of the pump’s 
power cord; position 
so it exits the bucket 
through the cut notch. 


Materials and instructions 











STEP 4 Slide the plas- 
tic tubing’s free end 
through the drain hole 
of the large pot. 


STEP 5 Center the large 
pot atop the steel 
mesh and slide it down 
the tubing until it sits 
firmly on the mesh. 










STEP 6 Put a bead of 






silicone caulking 
around the inside of 
the outer container. 
Slip the shallow bowl 
into the outer 
container, fitting its 
drain hole over the 
plastic tubing; trim 
the top of the tube 

so that its end is flush 
with the bottom of 
the shallow bowl. 
Make sure the bowl’s 
rim has good contact 
with the caulking. 
Allow the caulking to 
dry overnight. 

STEP 7 Put landscap- 
ing rocks around the 
pot to hide the mesh. 
step 8Fillthe plastic | 
bucket under the foun- | 
tain with water, and 
turn on the pump. & 
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Not available in all areas. 
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e problem quickly and compassionately. To learn more, visit farmers.com or call 1-800-FARMERS. | 
HT I 





























fone 


C-CO-Sa 





Hii | 


Wl 


vvy garage 





Creative building techniques and recycled materials give this structure a sustainable edge 


BY JENNIFER MATLACK PHOTOGRAPHS BY ROB HARRISON 


A DESIRE to have minimal impact on the environment 
inspired the design of this handsome garage in west- 
ern Washington. “We just couldn’t see ourselves 
adding to the impervious surface area of our commu- 
nity,” says homeowner Susan Sproull, who wanted to 
create a shelter for her vintage roadster as well asa 
workshop for custom woodworking projects. Susan, 
along with husband Jim, is involved in an environmen- 
tally focused nonprofit neighborhood organization; in 
2003, the Sproulls’ yard was certified as a Washington 
Department of Fish and Wildlife Backyard Wildlife 
Sanctuary. 

Architect Rob Harrison positioned the 20- by 4o- 
foot shed-roof structure outside the dripline of a 
mature Douglas fir tree. He planted the roof with 
drought-tolerant sedums and wildflowers. Translucent 
polycarbonate panels cover the garage’s upper wall 
sections, wrapping the structure like a clerestory 
window and allowing natural light to brighten the 
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space (which cuts down on energy use). 

The green roof is heavier than a standard roof, but 
because of its thinness—only 4 inches of soil—Harri- 
son was able to compensate for the extra weight by 
using roof rafters of laminated veneer lumber (LVL), 
which is stronger than wood. To conserve energy, 
Harrison installed an infrared radiant heating system, 
which warms people and objects rather than air. 

For insulation, he used blown-in cellulose (recycled 
newspaper). 

The workshop is a well-used place. “It was the 
perfect spot for Jim to build a sea kayak with his 
grandson,” Susan says. “The airy, woodsy feel makes 
us forget we live in an urban environment.” 

INFO Design: Harrison Architects, Seattle (www. 
harrisonarchitects.com or 206/956-0883). Roof: The North- 
west EcoBuilding Guild Green Roof Project, Seattle 
(www.ecobuilding.org). Construction: Jon Alexander, 
Sunshine Construction, Seattle (206/782-4619). >77 


ABOVE The wide-open 
shelter, with garage 
doors and wall panels 

of translucent plastic, 
houses a cherry red 
Mercedes roadster and | 
a hobby shop. 



































Bring water to a boil 







in minutes or simmer 






delicate sauces. And 


with our bridge burner, 






griddle, grill or de-glaze 






a roasting pan... 






you can do it all. 








Spend more time creating} 
and less time cleaning, 
Dishwasher-safe cast iron 
grates and burner caps 
take the dirty work 


out of cleanup. 







Bake your 24-pound turkey and 


famous sweet potato soufflé 
at the same time. Multitasking 


is made simple with our 







Host a cupcake party 





adjustable ladder racks and 
for a group of six-year-ol€ 







true convection oven. 
and don't worry if they o¥ 


fill the tins. The self-clean 
system with hidden bakemj 


for easy cleanup, is fabule! 


*Valid Kenmore PRO items: # 13873, 55333, 44823, 44833, 44333, 04473, 41003, 42003, 79523, 


We want vou CO 


a Eom 


From cooking a special family recipe to preparing a gourmet meal. Memories are made here... 
not just ene) Savor these special moments in a kitchen with appliances that fit your lifestyle. 
De Ca Cece hy center design fool you. Our appliances are designed for how 
you cook. With smart, well-appointed features, Kenmore PRO™ appliances simplify your life in 
the kitchen, making food preparation Ste and easy. So, go on. Get inspired. Create the kitchen 


of your dreams with the timeless design and functionality of Kenmore PRO appliances. 


Create your kitchen with Kenmore PRO 
appliances and receive 15% cash back after 
mail-in rebate when you purchase 

4 or more Sy eee 


Receive ter an ee EEaens mail al on | 
when you purchase 2-3 appliances* 





30503, 31003, 31013, 40503, 48003, 51003, 51063. See store for details. Offer good thru 1/31/08. 








Tike Ya Kile ae 


an CHC AG AWA 


Whether you are updating your kitchen or designing the new kitchen of 
your dreams, we offer a complete line of Kenmore PRO™ appliances across all 
categories, configurations and sizes to fit your dream kitchen. Transform your 
kitchen into a reflection of you and your lifestyle with Kenmore PRO appliances, 


available only at Sears. 


‘Get inspired. Visit 
www.kenmore.com/PRO 

to experience Kenmore PRO 
appliances “design your own 


dream kitchen” feature. 





HEIGHT x WIDTH x DEPTH (unless noted differently) 


Pelepucl ep iaes 
SIDE BY SIDE REFRIGERATOR 


STANDARD-DEPTH 
SIDE BY SIDE REFRIGERATOR 


69-5/16” (with hinge) x 35-5/8” x 26-7/8” (without handle) 


69-5/16” (with hinge) x 35-5/8" x 31” (witheut handle) 


DISHWASHER 24” width x 24” depth with door closed (without handle) 
30” DUAL FUEL RANGE eT ae ed eee 
30” RANGE HOOD 18” x 30” x 24” 
36” RANGE HOOD Tee aes a 
36” SLIDE-IN GAS COOKTOP eee 
36” SLIDE-IN ELECTRIC COOKTOP ESAT A Ae ae) 
30” DROP-IN GAS COOKTOP AMET eI ae) 
36” DROP-IN GAS COOKTOP EVP at ae a 


30” ‘ ELECTRIC SINGLE WALL OVEN 29-1/16” x 30” x 24” (without handle) 
elle ELECTRIC DOUBLE WALL OVEN 50” x 30” x 24-1/2” (without handle) 
30” WARMING DRAWER 10” x 30” x 23-3/8" (without handle) 





www.kenmore.com/PRO 
©Sears Brands. LLC. 2007 It’s that Tan) eliom 








| Earth-frie 

| ideas 

| Many of the materials 

used inside Susan and 

Jim Sproull’s backyard 

structure had a past 

life or are eco-conscious 

in their own right. 

RECLAIMED FURNI- 

TURE The long work- 

bench shown here and 

shelving elsewhere in 

| the garage are made 

| from sections of a 
yellow pine bowling- 
alley lane. Behind the 
table is a floor cabinet 
used for storing tools; 
the drawers came from 
aschool science- 

| display cabinet. The 
wall-mounted glass- 
front cabinet for hobby 
supplies is a vintage 
kitchen cupboard. 
DAYLIGHT AND GREEN 
CONSTRUCTION The 
building is wrapped in 
a ribbon of translucent 
polycarbonate panels, 
which suffuse it with 
natural light. What’s 
more, the architect 
employed a building 
technique called stack 
framing, which uses 
25 percent less lumber 
than conventional 

| construction. Exterior 
walls are covered in 
fiber-cement panels 
from James Hardie 
(www,jameshardie.com). 
GREEN ROOF A carpet 
of plants on the roof 
provides insulation 
and matches the 
surrounding meadow, 
which makes the little 
building blend into its 
environment. When 
surrounding trees cast 
their shadows, the 
dark green walls effec- 
tively disappear. = 


Home | Green living 
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A movable panel works like an on-off switch for television viewing 
BY PETER O. WHITELEY PHOTOGRAPHS BY THOMAS J. STORY 


NOW THAT FLAT SCREENS are so popular, the question is how : ABOVE A flat-screen 

to hide these wall-mounted units when they’re not in use. That’s television np 
where homeowner Casey Reinking of Sunnyvale, California, this webiste aaa 
wanted help. He didn’t want the television to dominate his | display wall. LEFT A 
open-plan kitchen/family room when he had company. Interior “aa | wae he ; 
designer Pamela Pennington came up with this handsome solu- ae. it easy to hide the TV 
tion: a storage and display unit with closable TV niche. ee a ae F when it’s not in use. 

The TV is mounted at armchair viewing height above a 12-foot- i yD ae | paid ; 
long, 21-inch-high maple cabinet containing aDVD player, stereo, | se ee | and counterbalance | 
tuner, and CD storage drawers. A 38- by 48-inch sliding panel a ee: a i —smechanism from Hafele 
moves along tracks in the square maple columns that frame the ee ae ss 
niche. Perforated metal screening on the back of the sliding panel 
allows heat from the TV’s electronic components to escape. 

INFO Design: Pamela Pennington Studios, Palo Alto, CA (www. 
pamelapenningtonstudios.com or 650/813-1797). Resources: See 


page 130. m 
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How two newcomers charmed a small Utah towh With icecream, sauce, and-spril 
BY LAVINIA SPALDING RECIPES BY JEN CASTLE AND BLAKE SPALDING 










ee 
i a P P 
ie ie bs f 


FeV? 2 A So 
: Bray Jily-2007 





my ee 


b> 


THE REMOTE TOWN OF BOULDER, UTAH, dishes up all the ingredien 
6f July; American flags wave from fence posts, flatbeds—-typically reserved for hauling 
farna supplies—are reborn as.parade; floats, and children compete in watermelon-eatin; 
contests, Butat Hell’s'Backbone Grill the town’s award-winning restaurant, the ingre- | 








ts ofa rural Fourth 


dients that matter, most are the ones sprinkled and spooned on‘ice cream. 
WhenJen Castle and my. sister, Blake Spalding, moved to Boulder in 2000 to open | 
the réstaurant-——namied for a nearby bridge—they had two missions: to s€rve organic, | 


regional fodd made from scratch, arid to run their business according toithe Buddhist 
ethics that they embrace, 


i 
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fown ga i 
CKWISE FROM ABOVE 
zling cajeta caramel on ice 
5 Scoops at the ready; 
i's Backbone Grill staffer 
Hayes puts some muscle 
Scooping; restaurant 
owner/co-chef Jen Castle 
plies the whipped cream; 
pwner/co-chef Blake 
ding with niece Emma; 
amon sugared almonds; 
n residents (from left) 
ana, Emili, and America 
aday. OPPOSITE Blake, 
ior Lavinia Spalding (in 
le pink top), and restaurant 
}fers get ready to serve. 




























































































Friends said it couldn't be done. Not in a tiny town 250 miles south of Salt Lake 
City with more horses than people (the 2000 census recorded Boulder’s population as 
180). And yet Boulder is surrounded by the Grand Staircase—Escalante National 
Monument, which attracts a steady stream of tourists; it is home to the eco-friendly 
Boulder Mountain Lodge; and it is a traditional Mormon farming community, rich in 
soil, produce, and pioneer values. Jen and Blake saw abundance there. 

And so the two business partners, who had met and become friends while catering 
in Flagstaff, Arizona, arrived in Boulder and began cleaning, decorating, stocking the 
kitchen, and designing menus. After months of hard work, eager to open their doors, 
Jen and Blake posted a help-wanted sign. But people in town were wary. They'd had a 
contentious history with other restaurant owners and feared more culture clashes and 
misunderstandings. Jen and Blake's sign got virtually no response. 

With the usual method not working, it appeared a more neighborly approach was 
in order. “In a small Mormon town, you meet people by attending church,” says Jen. 
“We're not LDS [members of the Church of Jesus Christ of Latter-day Saints], so that 
would have felt inauthentic. For us, hosting a party was the natural solution, and an ice 
cream social was the kind of event that included everyone. We wanted to inspire trust.” 

Jen and Blake hung posters inviting everyone. Then they set up tables outside, 
waited nervously with gallons of ice cream, and watched in shock as carloads of fami- 
lies arrived. The mayor later told them he’d never seen so many townspeople gathered 
in one place. Gradually, locals started visiting the restaurant and applying for jobs. 
With help from a few Flagstaff friends, the restaurant was soon fully staffed. 

Today Hell’s Backbone Grill is Boulder’s largest employer, with 35 workers during 
the peak tourism season. I live here full-time now, having traded San Francisco for 
Boulder in 2005. The restaurant has its own organic farm, which our brother now 
runs, and we published a popular cookbook, With a Measure of Grace: The Story and 
Recipes of a Small Town Restaurant (Provecho Press, 2004; $30). 

Meanwhile, the ice cream social has become an annual tradition. It has also grown 
to include a talent show, with acts ranging from cowboy poetry to car-alarm impres- 
sions. Last year, two earnest young girls belted out “Battle Hymn of the Republic,” after 
which a restaurant employee performed a bongo-backed interpretation of Gil Scott- 
Heron's poem “The Revolution Will Not Be Televised.” Between these acts, a cowboy 


hypnotized a chicken. 


As evening fell, everyone gathered beneath a magnificent desert sky to enjoy a 
fireworks extravaganza sponsored by the lodge. It was the cherry atop a perfect day. 
INFO Hell’s Backbone Grill ($$$; at the Boulder Mountain Lodge, 20 State 12 N., Boulder, 
UT; 435/335-7464) serves breakfast and dinner every day from March 15 through 
Thanksgiving; to-go picnic lunches are also available. 


The recipes 

Jen and Blake don’t make their own ice 
cream for the social—even Boulder is too 
big for that—but they serve local ice 
cream and make all the toppings from 
scratch. Here are recipes for some of their 
favorites, along with two ice cream recipes 
that they reserve for entertaining at home. 


Vanilla bean ice cream 

Studded with vanilla seeds, this ice cream has 
intense flavor. 

PREP AND COOK TIME | hour, plus at least 
6 hours of chilling and freezing time 
MAKES 1?/2 qts.; 12 (/2-cup) servings 
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NOTES You'll need an ice cream maker 
with a 2-qt. capacity. 

2 vanilla beans 

2 cups each heavy cream and whole milk 

7 egg yolks 

3/4 cup sugar 

Wf tsp. salt 

1 tsp. pure vanilla extract 

1. Split vanilla beans lengthwise and 
scrape out seeds. Ina 4-qt. saucepan 
over medium heat, bring cream, milk, 
and vanilla seeds and pods to a simmer. 
2. Remove cream mixture from heat and 
let steep 20 minutes. Meanwhile, put 
egg yolks, sugar, and salt in the bowl of a 











standing mixer and whisk at medium-high 
speed until mixture is thick and pale 
yellow, 2 to 3 minutes. 
3. Return cream mixture to medium heat 
and bring just to a simmer. Remove from 
heat and pour through a strainer intoa 
clean bowl; discard vanilla pods. With 
mixer running on medium speed, pour 

1/2 cup cream mixture into egg mixture. 
Slowly drizzle in remaining cream mixture 
continuing to mix as you go. 

4. Pour this custard into saucepan. Return: 
to stove and cook over low to medium-low . 
heat, stirring with a wooden spoon, until © 
custard thickens a bit and reaches 170° o 
a thermometer. Pay close attention to the” 
temperature: At 180°, it will begin to . 
curdle. 

5. Pour custard into a bowl; stir in vanilla — 
and set bowl in an ice bath (a larger bowl | 
of ice and cold water). Let cool, stirring 
occasionally, 10 minutes. Cover with plas- | 
tic wrap and chill for at least 1 hour and up ¢ 
to 1 day. , 
6. Freeze custard in anice cream maker | 
according to manufacturer’s instructions. | 
Transfer to an airtight plastic container 
and freeze until hardened, at least 5 hours. 


L 
















| 





PER 1/2-CUP SERVING 246 CAL., 70% (171 CAL.) FROM FAT; 
3.8 G PROTEIN; 19 G FAT (11 G SAT.); 16 G CARBO (0G FIBER), 
87 MG SODIUM; 184 MG CHOL. 








Mexican chocolate ice cream 
Mexican chocolate, usually described on the ; 
package as “Mexican chocolate drink mix,” i 
is a spiced chocolate bar that’s commonly — Wath, 
melted for hot chocolate. It gives the ice | 
cream a pudding-like texture. ] a 
PREP AND COOK TIME | hour, plus at least ery 
6 hours of chilling and freezing time - 
MAKES 1!/2 qts.; 12 (2/2-cup) servings _ 
NOTES Look for Mexican chocolate (sold 
in boxes of five or six disk-shaped bars) at |) 
Latin markets or in the Latin foods aisle 
of large supermarkets. You'll need anice | 
cream maker with a 2-qt. capacity. 
¥/2 vanilla bean 







2 cups each heavy cream and whole milk 

9 oz. Mexican chocolate (such as Ibarra; see 
Notes), coarsely chopped 

2 oz. unsweetened chocolate, coarsely chopped) 

2 cinnamon sticks 

5 egg yolks 

1/2 cup sugar 

VW tsp. salt 
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Vanilla bean ice cream, 
Mexican chocolate ice cream 




































































1. Split vanilla bean lengthwise and scrape 
out seeds. Ina 4-qt. saucepan over medium 
heat, bring cream, milk, Mexican chocolate, 
unsweetened chocolate, cinnamon sticks, 
and vanilla seeds and pod to a simmer. 

2. Remove cream mixture from heat and 
let steep 20 minutes. Meanwhile, put egg 
yolks, sugar, and salt in the bowl of a 
standing mixer and whisk at medium-high 
speed until egg mixture is thick and pale 
yellow, 2 to 3 minutes. 

3. Return cream mixture to medium heat 
and bring just to a simmer. Remove from 
heat and pour through a strainer into a 
clean bowl; discard cinnamon sticks and 
vanilla pod. With mixer running on medium 
speed, pour 2 cup cream mixture into egg 
mixture. Slowly drizzle in remaining cream 
mixture, continuing to mix as you go. 

4. Pour this custard into saucepan. Return 
to stove and cook over low to medium-low 
heat, stirring with a wooden spoon, until 
custard thickens a bit and reaches 170° 

on a thermometer. 

5. Pour custard into a bowl and set in 

an ice bath (a larger bowl of ice and cold 
water). Let cool, stirring occasionally, 

10 minutes. Cover with plastic wrap and 
chill for at least 1 hour and up to 1 day. 

6. Freeze custard in an ice cream maker 
according to manufacturer’s instructions. 
Transfer to an airtight plastic container 


and freeze until hardened, at least S hours. 


PER 1/2-CUP SERVING 346 CAL., 62% (216 CAL.) FROM FAT; 
3.8 G PROTEIN; 24 G FAT (13 G SAT.); 30 G CARBO 
(0.7 G FIBER); 86 MG SODIUM; 149 MG CHOL. 


Hot fudge pifion sauce 

Ground pine nuts lend a buttery flavor and 
pleasing texture. 

PREP AND COOK TIME 35 minutes 

MAKES 4 cups; 32 (2-tbsp.) servings 
NOTES Pinon nuts, grown in the South- 
west’s high desert, are the intensely 
flavored cousins of the more common Ital- 
ian pine nut. Either variety works well 
here. You can make the sauce up to 1 week 
ahead; refrigerate in an airtight container, 


then gently rewarm over medium-low heat. 


1/2 cups shelled pifion or pine nuts (see Notes) 
1/2 cup sugar 

Va cup unsweetened cocoa 

V4 tsp. salt 

L/ cups heavy cream 

1 cup light corn syrup 
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1 tbsp. distilled white vinegar 

1% cup semisweet chocolate chips 

2 oz. unsweetened chocolate, coarsely chopped 
1/4 cup butter 

1 tbsp. vanilla extract 

1. Pulse nuts in a food processor until 
coarsely ground (the texture of couscous). 
2. Sift sugar, cocoa, and salt into a medium 
saucepan. Add 3/4 cup warm water and stir 
to combine. Bring mixture to a simmer 
over medium heat, stirring until smooth. 
3. Add cream, corn syrup, vinegar, and 
chocolate chips. Raise heat to medium- 
high and boil mixture for 8 to 10 minutes, 
swirling occasionally, until slightly reduced 
(mixture will be thin and sticky); remove 
from heat. Stir in unsweetened chocolate, 
butter, vanilla, and pine nuts. Serve warm. 
PER 2-TBSP. SERVING 142 CAL., 61% (86 CAL.) FROM FAT; 


2 G PROTEIN; 9.6 G FAT (4.4 G SAT.); 14 G CARBO 
(0.8 G FIBER); SO MG SODIUM; 17 MG CHOL. 


Cajeta caramel sauce 

Cajeta, a Mexican caramel made from goat’s 

milk, is mildly tangy and great on ice cream. 

PREP AND COOK TIME 35 minutes 

MAKES 3 cups; 24 (2-tbsp.) servings 

NOTES Look for canned evaporated goat’s 

milk at most grocery stores; fresh goat’s 

milk is sold at natural-foods stores and 

often at large supermarkets. Refrigerate 

sauce in an airtight container for up to 

2 weeks. The sauce will form crystals as 

it chills, but you can dissolve them with 

5 minutes of gentle boiling. 

4 cups sugar 

1% cup unsalted butter 

¥2 tsp. salt 

1 cup canned evaporated goat’s milk or whole 
fresh goat’s milk (see Notes) 

1. Ina saucepan, combine sugar with 1 cup 

water. Bring to a boil over high heat, swirl- 

ing occasionally to dissolve sugar. 

2. Once sugar has dissolved, boil mixture, 

swirling occasionally (do not stir), until it 

has a medium amber color and honeylike 

consistency (if mixture appears to be 

browning too fast, lower heat to medium). 

Remove pan from heat and stir in butter 

and salt. Slowly pour in goat’s milk 

(mixture will bubble furiously) and stir 

until smooth. Let cool slightly, then spoon 

over ice cream. 

PER 2-TBSP. SERVING 164 CAL., 18% (29 CAL.) FROM FAT; 


0.3 G PROTEIN; 3.2 G FAT (2 G SAT.); 34 G CARBO (0G FIBER); 
58 MG SODIUM; 9.2 MG CHOL. 





Spiced pion brittle 
This crunchy topping gets a delicately spicy gq 
flavor from chili powder and cloves. 
PREP AND COOK TIME 30 minutes 
MAKES 3 cups; 12 (1/4-cup) servings 
NOTES Though this recipe isn’t difficult, it 
does require vigilance. When cooking the —_| 
sugar, be sure to stir constantly—it can . 
burn easily. Store in an airtight container 
at room temperature for up to 2 weeks. 
3/4 cup shelled pifion or pine nuts (see Notes 
for hot fudge pifion sauce, at far left) 
14/2 cups sugar 
1 tsp. chili powder 
¥/2 tsp. each ground cloves and salt 
1. Line a baking sheet with parchment 
paper and grease paper well. \ 
2. In a small frying pan over low heat, 
toast nuts until they turn light golden 
brown, 7 to 10 minutes. 
3. In anonstick frying pan over medium 
heat, combine sugar, chili powder, cloves, 
and salt. Cook, stirring constantly, until 
mixture is smooth and dark brown. If 
mixture is darkening too quickly, remove 
from heat, stir well, then return to heat. 
When sugar is entirely melted, stir in nuts. 
4- Quickly pour mixture onto parchment — 
paper and spread ¥ to 4 in. thick. Let cool 
until hard, then break into pieces. 








PER 1/4-CUP SERVING 147 CAL., 28% (41 CAL.) FROM FAT; 
2.1 G PROTEIN; 4.5 G FAT (0.7 G SAT.); 26 G CARBO 
(0.5 G FIBER); 99 MG SODIUM; 0 MG CHOL. 


Cinnamon sugared almonds 

Tf you’ve never tried your hand at candied 
nuts, this simple stir-and-bake method will 
boost your confidence. 

PREP AND COOK TIME 30 minutes 
MAKES 41/4 cups; 17 (1/4-cup) servings 
NOTES Store in an airtight container at 
room temperature for up to 2 days. 

2 cups sliced almonds 

3/4 cup sugar 

1tbsp. cinnamon 

1. Preheat oven to 325°. In a bowl, 
combine ingredients with 4 cup water. 
2. Spread mixture on a parchment-lined 
baking pan; bake 10 minutes. Stirwitha 
metal spatula (mixture will be thick), then 
spread again and bake until sugar is 4 
browned, about 10 minutes more. 

3. Cool on baking sheet, then crumble. 
PER 1/4-CUP SERVING 100 CAL., 52% (52 CAL.) FROM FAT; 


2.2 G PROTEIN; 5.8 G FAT (0.5 G SAT.); 11 G CARBO i 
(0.5 G FIBER); 1.4 MG SODIUM; 0 MG CHOL. @ H 
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IMAGINE THE LIFE you want when you grow up. That’s the 
assignment Richard Krumwiede was given when he was in high 
school. Richard envisioned marriage, children, owning a 
successful business, and—because he grew up under the shadow 
of California's Mt. Baldy and loved its forests—living in the 
mountains. Today, married with two children, he owns his own 
landscape architecture firm, Architerra Design Group, and he 
has the home and garden of his dreams—Sycamore Ranch, in 
California's San Bernardino Mountains. 

Set in a gently sloping valley, bisected by a seasonal stream 
and surrounded by forest, the property gives Richard an oppor- 
tunity to put his favorite landscape design principles to use. 

“I believe in giving people as many reasons to go outside as 
possible,” he says. 


To complement the mountain landscape, 
cobbles and boulders collected on-site are 
used for walls and garden accents 


Gardening was an early love that drove much of Richard’s 
progress toward his goals; while still in high school, he started 
a landscape-maintenance business that paid his way through 
college, where he picked up a degree in landscape architecture. 
He worked for others, then broke away to start his own firm. 
His wife, Elizabeth, joined the adventure early. “She married me 
when I was still a gardener,” he says fondly. 

On the couple's 31/2 acres, Richard developed a half-acre into 
a series of garden rooms, including an entertainment patio with 
a fountain and firepit, a raised-bed vegetable garden, and 
a children’s play “island.” Another acre consists of an apple 
orchard (where, every fall, the Krumwiedes host a cider-pressing 
party). The remaining property is covered by native oak and 
woodland. 

To complement the surrounding mountain landscape and 
capture the essence of its forested peaks and hollows, Richard 
used cobbles and boulders collected on-site for walls and pilas- 
ters as well as garden accents. And he chose more than 30 
species of native plants—including bush anemone, ceanothus, 
flannel bush, and California fuchsia—for continuity between 
the garden’s designed areas and the native woodlands. 


Outdoor rooms for fun and function 

When the Krumwiedes bought Sycamore Ranch, the backyard 
was bowl-shaped and collected water. “It was a real mud pit and 
basically unusable,” says Elizabeth. Richard transformed the 
space into a full-scale outdoor room. At one end near the house, 
a dining area is sheltered under a shade pergola; at the other 
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Wi] end, a seat wall hugs a firepit. A water feature forms a focal 
| point between the two spaces. The firepit keeps the area cozy 
nearly year-round, despite the property’s 4,500-foot elevation. 
“Winter is the only time we aren't out there,” Richard says. 

The spot known as Snake Island is a multigenerational play- 
ground. From the house, only a glimpse is visible—a bit of roof 
tower poking up through the trees. But walk down the path 
| Hi through the apple orchard, cross over a bridge, and you stumble 
| | upon a sight straight out of The Swiss Family Robinson: a two- 

Wi Pl story tower with an observation deck above, shaded seating 

| below, a pair of swings on one side, and a slide ending in a cush- 
| ioned landing on the other. Richard scaled the tower to appeal 

UHI | to adults as well as kids, and appeal it does. “My guests can’t 
Weal resist the swings,” he says. “A lot of them try the slides too.” 
aa The kitchen garden—an orderly grid of raised redwood 

| beds—is inside a framework of picket fences and gated stone 

| iil arbors that are draped in summer with hops and climbing roses. 
It was one of the first improvements Richard made to the 





I i garden. “Watching things grow had such an impact on me as a 
| kid, I wanted my children to have the same experience,” he says. 
|| The whole family tends the crops, but Elizabeth probably reaps 
the most pleasure. “I love telling dinner guests everything came 
from our garden,” she says. 

Preserving the land’s agricultural history was also important 
to Richard. (Remnants of apple orchards dating from the ’30s 

















| grow on most of the properties in the area.) He nursed back to @, SNR, org 
| ’ , age the play area Cae 
|| health 9 wizened apple trees that clung to life on his piece of Re Crain 
||) land, then planted 25 more on the old terraces. He also put in Lael a ae ae 
| 5 . decomposed granite 
lat | dozens of peach and pear trees and several rows of raspberries. : 
Hf) : i é. ‘ surround raised beds 
“We may not be able to grow tropicals here,” he says, “but we get MU ace 
| We enough chill hours to grow any stone fruit we want.” blue fescue, California 
The only drawback to such an alluring outdoor living space is iii 
1 : 7 yarrow areamong 
that it can be hard to leave. “When we come back from a vaca- Ee 
| tion, we sometimes wonder why we took it,” Richard says. “It’s adapted plants 


Pela alee a2 


i ; : - : Krumwiedes’ 
INFO Design: Richard Krumwiede, Architerra Design Group, Perret 


lI! Rancho Cucamonga, CA (www.architerradesigngroup.com or 
909/484-2800). Resources: See page 130. 


Hi like we're already living in a mountain resort.” 
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fainst a dramatic Montana landscape, a tiny backyard studio lives large 


th rustic materials and simple, well-crafted design 
NIFER MATLACK PHOTOGRAPHS BY LISA ROMEREIN 












PING GRASSLANDS, browned by the summer 
lead to the foothills of the Absaroka Range 





ting art, culture, and travel images—decided she 
ed wide-open space to live and work, she chose 
breathtaking setting in which to build her home 
d, most important, a separate photo studio. 
er working for 10 years out of a spare bedroom 
historic Victorian in downtown Livingston, Hall 
illy decided it was time to draw some boundaries. 
k constantly encroached on my living space,” she 
(By then, the darkroom had taken over a second 
room, with film finding its way into the kitchen.) 




















Hall also felt ready to ditch her in-town digs entirely 
and move to the country. “I wanted to experience life 
in a more remote area,’ she says. 

Paradise Valley had lured Hall for years—she made 
the 12-mile trip there almost daily to hike, run trails, 
and think. She began searching for land in the area, 
turning up a 1-acre parcel in a small development. The 
spectacular views couldn't be beat, and an easement 
guaranteed that the abutting prairie could only be 
used for agricultural purposes such as grazing animals. 
“It’s close enough to town to duck in for a latte, but ‘ 
I wake to coyotes and deer rambling through my yard “; 
and an environment that gets my creative juices flow- 
ing,” Hall says. She immediately got started on the 






























































































yearlong simultaneous construction of a 2,000-square-foot house, 
a 400-square-foot garage, and this 750-square-foot studio (in 
which she lived for six months until the house was complete). 

The studio makes a good visual companion to the bucolic 
panorama. “I wanted it to feel agrarian on the landscape but also | 
to have a modern edge,” Hall says. That was one of two directives 
she gave to designers/builders Lori Ryker and Brett W. Nave. The © 
other was to create optimum storage space for her digital equip- 
ment and archive of negatives and slides. “I believe in allowing 
people to do what they do best and to meddle as little as possible, 
so I tried to provide very broad parameters,” Hall says. 

Ryker and Nave chose a stark oblong shape for the layout, 
then opted for simple materials so the studio would blend (but 
not entirely disappear) into the vast surroundings. Cedar siding 
echoes the golden hues of the prairie grass. A corrugated-metal 
roof, evocative of agricultural sheds, slopes south, and a metal 
overhang protects a small flagstone porch where Hall often takes 
breaks. She likens the space to a beautiful box. “Its simplistic 
design is what makes it so appealing to me,” she says. 




















The placement of windows appears somewhat arbitrary from |] 
the outside, but once indoors the plan is clear. Smaller windows 5 
staggered around the top of the structure fill the studio with . 
soft, indirect light; as the sun moves across the sky, ever- | 
changing patterns of daylight dance across the interior walls. 
“Lori arranged them like musical notes on a staff,’ Hall says. 
Larger expanses of glass on the east side of the building, near 
Hall’s main workstation, avert glaring midday rays and offer a 
wide aperture to the wild outdoors. . 

Hanging shelves, built-in file drawers, and cabinets keep 
books, personal effects, and film in order, while a spacious closet ! 
nestled under the stairs houses large photography equipment. | 
The bookshelves and cabinet fronts are made from wood t 
salvaged from a friend’s garage teardown. Sustainable wheat- 
board is used for cabinet interiors. 

When not being used for work, the studio can serve as a 
guesthouse for visitors, thanks to a small kitchen, a bathroom, | 
and a sleeping loft framed with a rustic railing of driftwood } 
collected from the Yellowstone River. The radiant-heated floor 
warms up the space when temperatures plummet. } 

During her six-month residence in the structure, while she | 

















was awaiting completion of the main house (which she callsa_ [F 
“grown-up version of the studio”), Hall admits she was eager for: 
her home to be finished. “Living in the studio was comfortable— 
it’s so warm and inviting,” she says. “But the scenery around it is I 
so compelling, I couldn’t wait to get back to work.” | 


L 
If 





INFO Design: Lori Ryker and Brett W. Nave, Ryker/Nave Design} 
Livingston, MT (www.rykernave.com or 406/222-7488). 
Resources: See page 130. 
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The berries are ripe. The wines are wonderful. Follow the backroads of Or" 
BY BONNIE HENDERSON AND SARA SCHNEIDER PHOTOGRAPHS BY. ANDREA GOMEZ 
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has long been a source of plenty, shipping hops and wine grapes 
across the country. But the best of the best—like the super- 
sweet Hood and Totem strawberries, or the superb wines 
produced by winemakers longer on passion than on marketing 
muscle—never leave the valley. To experience them, you just 
have to be here. 


“We live in the best place in the world for food” 

The Willamette Valley stretches along the Willamette River 
south from Portland to Eugene, the river curling through gentle 
landscape dotted with a few biggish towns—Eugene, Corvallis— 
and many more tiny ones like Philomath and Sublimity. 

Each year, hundreds of thousands of travelers zoom through 
here on Interstate 5. But you don’t want to do that. Instead, wind 
down the east side on State 213, or the west side on State 99W, 
through rolling open farmland punctuated with stands selling 
local produce—places like Fresh to You Produce and Garden 
Center, with its better-than-homemade marionberry jam, or Red 
Ridge Farms, with more than 100 varieties of lavender. 

In downtown Albany, Matt Bennett, chef-owner of Sybaris, 
starts Saturday night dinner prep at 8 a.m. by walking across the 
street to Albany’s little weekly farmers’ market. No white aspara- 
gus this day, but he knows he'll find it just down the road at the 
Corvallis market. Along with fava beans. 

“They're very time consuming,” he explains on the drive to 
Corvallis, past green fields and the white humps of greenhouses. 
“You really can’t afford to pay someone to shell them, then 
blanch them, then slip off their leathery skins, all before you 
actually cook them.” So he does it all himself: “Fava beans mean 
summer to me.” 

No restaurateur in the Willamette Valley has been dealing 
directly with farmers longer than chef Stephanie Pearl Kimmel 
of Eugene’s Marché restaurant. Thirty-five years ago, she opened 
her first restaurant—and quickly realized how limited the local 
produce selection was for chefs. The only way to get radicchio, it 
seemed, was to smuggle in seeds from, France—so she did, hand- 
ing them over to a local farmer. When it came up, he tasted the 
unfamiliar bitter green and judged the experiment a failure. 

“He plowed it all under before I even got a chance to taste it,” 
she recalls with a laugh. 

While Kimmel still slips seeds into her suitcase, the variety 
and quality of Willamette Valley produce keeps getting better, 
she says. “Just the diversity—all the different tomatoes, lettuce, 
peppers—is astonishing,” she says. “I think right now we live in 
the best place in the world for food.” 

Not far away, the Territorial Highway southwest of Eugene 
will take you to a July dinner at King Estate Winery. Even the 
drive is memorable: the low-angled sun heightening the broad 
and still-green pastures. Suddenly the winery’s silhouette, like 
that of a Tuscan villa, appears on the hilltop ahead. 

Executive chef Michael Landsberg, a veteran of high-profile 
kitchens from New York to Los Angeles, landed here a few 
months ago after a stint at Marché. It’s the next logical step; all 
the wine served here is made on the premises, and at the peak of 
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TOP ROW In Eugene, Stephanie Pearl 
Kimmel champions Willamette Valley 
produce at her pioneering Marché 
restaurant; grain silo off State 99W; Brad 
and Kathleen McLeroy with daughter Maya 
at Ayres Vineyard & Winery; Willamette 
Valley peppers. LEFT A truckload of Oregon 
Carrots at Gathering Together Farm. 

RIGHT A farmstand on U.S. 20 between 
Corvallis and Albany. BOTTOM ROW Seed 
lettuce growing at Gathering Together 
Farm; a sleepy stretch of the Willamette 
River; Matt and Janel Bennett of Sybaris 
restaurant in Albany; workers tending crops 
| at Albany’s Spring Hill Organic Farm, which 
| supplies produce to local markets. 


“Just the diversity—all the different tomatoes, 
lettuce, peppers—is astonishing” 
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harvest, at least three-quarters of the produce served at lunch 
and dinner comes from gardens just a few steps down the hill 
from the restaurant. 

“The greenhouses and acreage on the estate, the commitment 
to sustainability,” he recites, seeming to count his blessings. 
“T couldn't ask for anything more.” 


A search for the earth’s signature in wine 

This is a special time for Willamette Valley wine too. As local 
farmers were learning their radicchio 30 years ago, a handful of 
pioneering winemakers staked out the Willamette Valley for 
Pinot Noir. Now, a new generation of intrepid individualists 
have started their own tiny but often exciting operations. 

It’s the fava-bean mentality and more—a preference for 
doing all the work themselves. “I saw the difference between 
production winemaking and hands-on crafting,” says John 
Grochau, who produces his own Pinot—full of dark berries, 
warm spices, and firm tannins—along with the slightly softer, 
drink-now Pinot he makes for Aramenta Cellars up on Ribbon 
Ridge at the top of the valley. 

“We're after the earth’s signature, a sense of place,” explains 
Brad McLeroy, who, with his wife, Kathleen, left their wine 
retail business to start Ayres Vineyard & Winery in 2001. 
“Garage wine’ is no cliché for them; the McLeroys work and 
pour under her parents’ house. A sip of their vibrant 2006 Pinot 
Blanc is like a glass of lemonade at a stand for grown-ups. 

Over in the old white barn where Jim Prosser juggles his 
winemaking, you're surrounded by the orchards of Springbrook 
Hazelnut Farm. It’s not the environment Prosser imagined as his 
destiny, what with a degree in finance and a corporate career. 
But crises, business and personal, landed him on a decision- 
making bicycle trip across the country from Boston. And that 
ended at crush time at Erath Vineyards (whose founder, Dick 
Erath, was one of the original Pinot pioneers in the valley), with 
low pay, no benefits, and a huge smile on his face. 

Prosser credits his mentors at Erath and Drouhin and other 
big houses he worked in for his handle on the nuances of Pinot 
Noir, “that hard-to-get woman.” But he has a surprising fond- 
ness for the shoestring that he now runs his own J.K. Carriere 
label on. “Without capital, you can’t manipulate wine too much, 
“Tm not going to 
become a Microsoft millionaire from this. But I can buy a couple 


and the land comes through,” Prosser says. 


of pairs of Levi’s a year—and some skis.” 

A warren of relationships, shared spaces, and expertise 
launches creative winemakers in the valley. The winemaking 
spaces themselves are often creative. In the hayloft over Jim 
Prosser’s barrels, the bones of a Norse “soul boat”—the work of 
artist Larry Kirkland—hang, silent paddles moving an invisible 
someone off to Valhalla. 

As you stand, sipping Prosser’s excellent Pinots, you may feel 
that the ghost in the boat is a gratuitous one. After all, Prosser 
and his neighbor winemakers and farmers and chefs have 
already found their Valhalla. Right here. On a sweet July day, 
you may find it in the Willamette Valley too. = 
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Getting there 

From Portland, take 
State 99W south to the 
valley’s west side, or 
State 213 south to the 
east side. For more 
information, contact 
the Willamette Valley 
Visitors Association 


(www.oregonwinecountry. 


org or 866/548-5018). 


Where to taste 
Amalie Robert Estate 
Owners Dena Drews 
and Ernie Pink opened 
their estate winery last 
year. By appointment; 
free tastings; 13531 Bursell 
Rd., Dallas; www. 


amalierobert.com or 


503/831-4703. 

Ayres Vineyard & 
Winery By appointment; 
tasting fee varies; 17971 
N.E. Lewis Rogers Lane, 
Newberg; www.ayres 
vineyard.com or 503/538- 
7450. 

The Carlton Wine- 
makers Studio The co- 
op facility houses 10 
good wineries. From $8 
per tasting flight; 801 N. 
Scott St., Carlton; www. 


winemakersstudio.com 


or 503/852-6100. 
Grochau Cellars John 
Grochau’s Pinots are 
poured at Aramenta’s 
rustic tasting room. By 
appointment; $5 tasting 
fee; at Aramenta Cellars, 
17979 N.E. Lewis Rogers, 
Newberg; www.gcwines. 
com or 503/538-7230. 
J.K. Carriere Sip Jim 
Prosser’s dry rosé of 
Pinot, then move to the 
Noirs. By appointment; 
tasting fee varies; 30295 
State 99W, Newberg; 
www.jkcarriere.com or 
503/554-0721. 
Penner-Ash Wine 


Cellars The views of Mt. 


Hood make this a must- 
stop. Thu—Sun, by 
appointment Mon—Wed; 
$5 tasting fee; 15771 N.E. 
Ribbon Ridge Rd., 
Newberg; www.penner 
ash.com or 503/554-5545. 


Where to eat 
Gathering Together 
Farm Organic farm and 


market. $; lunch Tue-Sat, 
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breakfast Sat, brunch Sun 
(next dates Jul1 and 22; 
$20), wine dinner (next 
date Jul 27); 25159 Grange 
Hall Rd., Philomath; 541/ 
929-4270. 

King Estate Winery 
$$$$; 80854 Territorial 
Hwy., Eugene; 800/ 
884-4441. 

Marché $$$; 296 E. Fifth 
Ave., Eugene; 541/342- 
3612. 

Sybaris $$$; closed Sun— 
Mon; 442 First Ave., 
Albany; 541/928-8157. 


Where to buy 
produce 

Farmers’ markets The 
largest are in Salem 
(Wed and Sat; 503/c8s- 
8264), Corvallis (Wed 
and Sat; 541/752-1510), 
and Eugene (Tue and 
Thu; 541/431-4923). Visit 
www.oregonfarmers 
markets.org or call 
503/233-8425 fora 
complete list. 

Fresh to You Produce 
and Garden Center 
41579 Stayton-Scio Rd., 
Stayton; www.fresh 
toyouproduce.com or 
503/769-9682. 






























Red Ridge Farms Clos: 
Mon-—Tue; 5510 N.E. 

Breyman Orchards Rd. 
Dayton; www.redridge 
farms.com or 503/864-. 
8502. 


Where to stay 
Abbey Road Farm Fiv 
guest suites at a far 
Carlton. From $175; w 
abbeyroadfarm.com or’ 
503/852-6278. 

The Campbell House 
In Eugene, 20 guest © 
rooms in cottages ant 
an 1892 house. Prix fi 
dinners ($$$$) Friday 2) 
Saturday. From $119; 
www.campbellhouse.c 
or 800/264-2519. 
Springbrook Hazelni 
Farm In Newberg, tw 
cottages beside the © 
barn where Jim Pross 
makes his wines. Fror 
$225; www.nutfarm.cor 
or 800/793-8528. 
Youngberg Hill Vine 
yards & Inn McMinn 
ville hostelry 
surrounded by Pinot 4 
vines. 7 rooms from $1} 
www.youngberghill.co | 
or 888/657-8668. : 
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rhe next frontier 


From the Olympics to the Rockies, the West’s national parks are seeing a drop in visitors. We | 


BY PETER FISH 


WHEN VISITORS STOP BY Scott Gediman’s office in California's 
Yosemite National Park, he likes to pull out two snapshots. One 
was taken in 1968, wher he was 5. Still bright but with the 
slightly amber tint of 60s photographs, it shows Gediman and his 
brother standing in front of a tree, beside a Yosemite park ranger. 

The second snapshot is current. It shows Gediman and his 
3-year-old son, Spencer, in front of the same tree. Now Gediman 
is the guy in the ranger uniform—he’s Yosemite's public affairs 
officer. 

“Our family would come to Yosemite for a week every 
summer,’ he recalls. “As a teenager, I’d come up for weeklong 
backpacking trips. I wanted to be a Yosemite ranger for as long 
as I can remember.” 

It’s a story that makes you smile. But it may not be a story that’s 
told much in the future. In 2007, the surprising truth is that we 
Americans don’t seem to love our national parks the way we once 
did. From the Northwest to the Rockies to the desert Southwest, 
park visitation is falling. As for weeklong backpacking trips, who 
could endure so many days beyond BlackBerry range? We may 
even be too busy to have a snapshot taken beside a tree. 
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Fewer kids, even in summertime 

America’s “best idea,” writer and environmentalist Wallace Steg- 
ner called the national parks. But today we seem to have other 
ideas. In 2006, visitation at Carlsbad Caverns National Park in 
southeast New Mexico was down 45 percent from 20 years ago. 
Between 2002 and 2005, Olympic National Park reported a 16 
percent decline. If the trend continues, this year about 500,000 
fewer visitors will experience the Northwest park’s rain forests 
and beaches than five years ago. 

While the smaller and more remote parks have reported the 
greatest decline in visitors, even the so-called flagship parks 
have been affected: Yellowstone use fell about 8 percent between 
1995 and 2005. Among National Park Service divisions, the 
Pacific West Region—which includes California, Oregon, and 
Washington—recorded the steepest drop in visitors: Between 
2005 and 2006, 1.3 million fewer people came in. And the 
Intermountain Region tallied declines in 11 of the last 13 years. 


Anecdotally, at least, the West's parks aren’t drawing kids and |} 


teenagers the way they once did. Says Yosemite’s Gediman, “I’m 
seeing fewer kids, even in summertime.” As for backpacking 
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jlove the outdoors. Are we just too busy to go there? 


| trips, last summer the Outdoor Industry Foundation announced 
| that backpacking decreased 23 percent between 1998 and 2005. 
Rising gasoline prices are partly to blame, reported research- 
| ers Oliver R.W. Pergams and Patricia A. Zaradic in the Septem- 
| ber 2006 Journal of Environmental Management. But they also 
diagnosed ‘videophilia,” noting that Americans are spending 
| even more time in front of the screen—watching movies (first 
videotapes, now DVDs), playing video games, and surfing the 
Web—than they did 15 years ago. How much more? About 327 
hours annually—13.6 days, nearly the length of the classic two- 
| week, let’s-go-see-Yellowstone vacation of old. 
_ Other factors? Kids who are busy—even in summer—with 
| sports leagues and tutoring programs. Two-career families and 
increased work pressures that discourage longer vacations in 
| favor of weekend trips to nearby destinations. (Visitor figures at 
city- adjacent parks, like the San Francisco Bay Area’s Golden 
Gate National Recreation Area, have remained stable. And some 
§ places, such as L.A.’s Santa Monica Mountains National Recre- 
ation Area, have even seen visitation rise in the last 15 years.) 


Park officials are also concerned that they’re not attracting as 





diverse a visitor base as they could be—especially young people 
and minorities. A 2001 survey conducted for the Park Service 
shows that 35 percent of Caucasians and 33 percent of Asian 
Americans had visited a park in the past two years, while only 
27 percent of Latinos and 14 percent of African Americans had. 
Considering that Latinos are the fastest-growing segment of the 
U.S. population, rangers at Yosemite and other parks are con- 
cerned that they're missing opportunities to bring in new visitors. 

Says Jen Nersesian, Yosemite's branch chief for Public 
Involvement and Outreach, “It’s up to us to bridge that gap. How 
do we give people the idea that Yosemite is for everybody?” 


Quiet trails, uncrowded backcountry. Great, you think, more 
room to roam. 

But many park experts find that line of thought dangerous. 
Says Yosemite’s Gediman, “If young people today don’t value 
parks, what happens when it comes time for them to vote?” 

The Park Service is starting to pay attention. In March, it held 
a workshop called “Reaching Generation Y,” which focused on 
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The next frontier 





finding ways to interest Americans born between 1980 and 2000. 
Some parks hope technology will whet Gen Y’s taste for the 
outdoors. Montana's Glacier National Park offers eHikes, where 
you can “view pictures, videos, 360° panoramas, and listen to 
the sounds of nature with a click of your mouse.” And with the 
Park Service’s WebRangers program, kids can get a ranger ID 
card and a taste of national parks straight from a laptop. 

Still, even the sharpest flat-panel display can’t replace actu- 
ally seeing Old Faithful in person. A lot of us may simply need 
to decide, We're going to take a whole week off and go to 
Yellowstone—and we don't care if we miss soccer practice. 

The parks are doing their best to draw in underrepresented 
groups. Here, Yosemite leads. Jointly managed by the National 
Park Service, the Forest Service, and the Yosemite Institute, 
Yosemite-based WildLink organizes nine backpacking trips each 
year for high school kids who ordinarily would not see the park. 
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Most are Latino, and most are from Central Valley cities, with 

some from greater Los Angeles and the San Francisco Bay Area. 
The trips spend one day in Yosemite Valley, then head out for } 

Tuolumne Meadows or Little Yosemite Valley. The first day, says | 






r 





program manager Mandy Vance, is usually tough. The packs are } 
heavy, the outdoors big: “A lot of city kids find the wilderness a 


A lot of us may simply need to decide, 
We’re going to take a whole week off and 
go to Yellowstone—and we don’t care if 
we miss soccer practice 


scary place.” But after a couple of days, Yosemite usually wins 
them over. Afterward, participants share photos and journal 
entries on WildLink’s website—think John Muir meets MySpace. | B 

Pedro Sarmiento was 17 when he went on a WildLink trip. . 
For him, the highlight was the hike to the top of Yosemite Falls. | } 
“T felt like I was on top of the world,” he says. These days, 
Sarmiento, now 21, helps coordinate WildLink Yosemite trips 
for the Harbor City, California, Boys & Girls Club. “Instead of 
being the quiet kid in the back, I’m more confident. I’m amazed 
at what one park can do to a person.” 


Getting hooked 

“Increasingly, nature is something to watch, to consume, to 
wear—to ignore,” writes Richard Louv in the 2005 book Last 
Child in the Woods. Louv links some of 21st-century America’s 
most dispiriting afflictions—obesity, depression—with what he » 
calls “nature-deficit disorder.” But he leaves room for hope. 
Many college-age people, Louv writes, are beginning to under- 
stand what they’ve missed: “This yearning is a source of power.’ ” 

Like Scott Gediman, Sam Vasquez is a Yosemite ranger with } 
a photo of his child—daughter Layla—in his office. But his path 
to the park was very different. 

“I was a city kid,” he says. “Even though I grew up in Fresno, ] 
had no connection with the park.” But after high school, a lucky 
break landed him a summer job at Glacier National Park. “What? 
hooked me was my first ranger program,” he says. “This guy wasi 
getting paid to take folks on walks in the woods. I thought, I can¥ 
do this.” 

Vasquez graduated from San Francisco State University with 
a degree in speech and communications. He interned and then } 
became a ranger at Alcatraz, worked at Pinnacles National 
Monument, and is now at Yosemite, where he works in Jen 
Nersesian’s outreach office, meeting with community and 
school groups, preaching the gospel of Yosemite. 

Vasquez has already made one convert: Layla, about to enter 
high school. She goes with him on some of his public events, shé 
tells her friends about Yosemite—it’s a place she loves. She's 
already hiked up Half Dome. 

INFO Go to www.nps.gov for more information about our 
national parks; check out www.nps.gov/webrangers for the 
WebRanger program; and visit http://vildlink.wilderness.net for 
details on Yosemite’s WildLink. = 
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Match some juicy grilled ribs with a few bottles of the . 
West's house wine, Zinfandel, for a great summer party | 
BY SARA SCHNEIDER PHOTOGRAPHS BY LISA ROMEREIN ’ | 
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Food | Entertaining 


SO YOU HAVE a backyard grill looking for 
an easy job, a few friends who love wine, 
and along, balmy evening coming up? 
Throw a wine-tasting party. Just capitalize 
on a basic truth about wine—that two 
glasses at a time are more interesting than 
one—and you can turn a simple dinner 
into serious fun. 

The two glasses we have in mind for 
this party are both Zinfandel, but from 
different regions. Full of juicy berries and 
black pepper, it’s a variety that loves to 
consort with grilled food. And no one else 
in the world makes Zinfandel as well as 
the West’s winemakers. We picked two 
regions that produce exciting versions— 
one bright on the radar (Northern Califor- 
nia’s Dry Creek Valley), the other tiny and 
obscure (Mendocino Ridge)—collected 
bottles, devised a special Zin-friendly 
barbecue sauce for some baby back ribs, 
and kept a glass from each region in front 
of everyone all through dinner. (See page 
112 for the details.) 

In the end, there was no shortage of 
opinions about the wines and the regions. 
And no one was quick to leave. 


Herb-rubbed baby back ribs 

The black pepper in this rub picks up on the 

black-pepper notes in Zinfandel. The fruitiness 

of the wine and its juicy character cool the heat. 

PREP AND COOK TIME About 2 hours 

MAKES 6 to 8 servings 

NOTES You can coat the ribs with the herb 

rub and wrap in foil up to a day ahead of 

time; chill, then bring to room tempera- 

ture before grilling. 

1/4 cup paprika 

3 tbsp. dried thyme 

1 tbsp. salt 

1 tbsp. freshly ground black pepper 

3 racks baby back ribs (7 to 8 lbs. total) 

Cherry-Zinfandel barbecue sauce (recipe 
follows) 

1. Ina small bowl, mix paprika, thyme, 

salt, and pepper. Rinse ribs and pat dry. 

Rub herb mixture over both sides of each 

rack, pressing so it sticks. Wrap each rack 

in heavy-duty foil (see Notes). 

2. Prepare grill for indirect heat: If using 

charcoal, ignite 60 briquets in a chimney 

starter (or mounded directly on the fire- 

grate). When they’re dotted with gray ash, 
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in 15 to 20 minutes, push equal amounts 
to opposite sides of grate. Add 3 more 
briquets to each mound now and every 
30 minutes while cooking. Set a drip pan 
on grate between mounds, then set cook- 
ing grate in place. If using gas, turn all 
burners to high, close lid, and heat for 10 
minutes. Then turn center burner(s) off so 
heat is at edges of grill, not under cooking 
area; turn outside burners to medium. 

3. Lay foil-wrapped ribs on grill, convex 
(meaty) side up, not directly over heat; 
overlap slightly if necessary. Cover and 
cook until tender when pierced (through 
foil), 1 to 4 hours. Carefully remove foil 
from ribs. Brush tops (meaty side) lightly 
with cherry-Zinfandel barbecue sauce, 
turn over, and cook until sauce is browned, 
about 10 minutes. Brush concave (bone) 
sides, turn again, and cook until browned 
on that side, about 10 minutes longer. 

4. Transfer ribs to a board and cut between 
bones into individual ribs. Season to taste 
with salt and serve with remaining barbe- 
cue sauce. 

PER SERVING 813 CAL., 69% (SS8 CAL.) FROM FAT; 


51 G PROTEIN; 62 G FAT (23 G SAT.); 11 G CARBO 
(0.6 G FIBER); 1,229 MG SODIUM; 242 MG CHOL 


Cherry-Zinfandel barbecue sauce 
We’ve shamelessly put the flavors of Zinfandel 
into this sauce: dried cherries, anise seeds (Zin 
often has faint licorice flavors), black pepper, 
and lots of the wine itself. 

PREP AND COOK TIME About 40 minutes 
MAKES 31/2 cups 

NOTES You can make this sauce up to 

3 days ahead of time; chill airtight, then 
bring to room temperature before using. 
1 tbsp. olive oil 

1 medium onion, chopped 

2 tbsp. chopped garlic 

Lf cups dry red Zinfandel 

1 cup ketchup 

2/3 cup dried tart cherries 

3 tbsp. cider vinegar 

3 tbsp. Worcestershire 

3 tbsp. lightly packed light brown sugar 

2 tbsp. Dijon mustard 

2 tbsp. chopped fresh ginger 

1tsp. freshly ground black pepper 

1tsp. anise seeds 

1/4 tsp. cayenne 

About 3 tbsp. lemon juice 

1. Pour olive oil into a medium saucepan 


over medium-high heat. Add onion and 
garlic and cook, stirring often, until limp, 
3 to 4 minutes. Add Zinfandel, ketchup, 
cherries, vinegar, Worcestershire, brown 
sugar, mustard, ginger, black pepper, anise I 
seeds, and cayenne. Bring to a boil, then | 
reduce heat and simmer, stirring occasion- 
ally, until liquid begins to thicken slightly, 
about 20 minutes. Let cool slightly. 

2. Pour mixture into a blender and add 

2 tbsp. lemon juice; whirl until very smooth. 
Taste and add more lemon juice if desired. 
Use warm or at room temperature. 





PER 1/4 CUP 70 CAL., 14% (10 CAL.) FROM FAT; 0.8 G PROTEIN; 
1.1 G FAT (0.1 G SAT.); 15 G CARBO (0.5 G FIBER); 
294 MG SODIUM; 0 MG CHOL. 


Fennel-pepper slaw 

Fennel, which tastes faintly of licorice, makes 
a great base for a Zin-friendly salad. 

PREP TIME About 25 minutes 

MAKES 6 servings 

NOTES Paper-thin strips of fennel are easy 
to cut on a mandoline. We like this slaw 
after it has been chilled in its dressing over-t 
night, but it’s also good after just an hour. — 
3 tbsp. freshly squeezed lemon juice 





3 tbsp. olive oil 

1 tbsp. each Dijon mustard and honey 

Salt and freshly ground black pepper 

2 small heads fennel (about 13/4 lbs. total) 

3 red, yellow, and/or orange bell peppers, 
stemmed, seeded, and slivered lengthwise — 

1. Ina small bowl, whisk lemon juice, olive ¢ 

oil, mustard, and honey to blend. Add salt 1 

and pepper to taste. 

2. Trim stalks from fennel; chop enough : 

feathery green fronds to make 2 tbsp. and }] 

reserve. Cut heads in half lengthwise, then 

shave into paper-thin strips (see Notes) or 

cut into thin slivers. 

3. In a bowl, combine fennel and bell 

peppers. Drizzle with dressing and mix 

gently to coat; cover and chill at least 

l hour and up to 1 day (see Notes). Just 

before serving, sprinkle with reserved 

fennel fronds. 
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PER SERVING 114 CAL., 55% (63 CAL.) FROM FAT; 
1.5 G PROTEIN; 7 G FAT (0.9 G SAT.); 13 G CARBO 
(3.6 G FIBER); 111 MG SODIUM; 0 MG CHOL. 


Chocolate-chip shortcakes with 

berries and dark chocolate sauce 
The berry and chocolate flavors in Zinfandel i 
pop in sweet, late-harvest versions. You can’t 
go wrong when your dessert includes them to} : 





















Herb-rubbed baby 
back ribs with 
cherry-Zinfandel 
barbecue sauce on 
the side 


S late- 
Zinfandel, 
0 icks with 


TOP LEFT Make sure everyone 
has a glass of Zin from each 
region in front of them. 

NEAR LEFT The best way to 
pick up differences is to swirl 
the wine, then get your nose 
all the way into the glass. 
Take several quick sniffs to 
pick up all the aromas. 
BOTTOM LEFT Triple-cream 
brie, mild blue, and aged 
gouda are all great cheese 
matches for the appetizer tray. 


Fennel-pepper 


slaw 


































































































Chocolate-chip short- 
ieee Ula a seg Ae Ts 
dark chocolate sauce 


PREP AND COOK TIME About | hour 

MAKES 6 servings 

NOTES You can make the shortcakes up to 

a day ahead of time; just let cakes cool 

completely, then wrap airtight and store at 

room temperature. You can also make the 

chocolate sauce a day ahead of time; to 

rewarm, stir it gently over low heat. 

About 3 cups all-purpose flour 

About 6 tbsp. sugar, divided 

Lf’ tbsp. baking powder 

lf tsp. salt 

12 cup (1 stick) cold butter, cut into chunks, plus 
about 1 tbsp. melted 

1 cup whipping cream 

3/4 cup mini semisweet chocolate chips 

4 cups blackberries and/or raspberries 

V4 cup finely chopped fresh mint leaves 

Dark chocolate sauce (recipe follows) 

Slightly sweetened softly whipped cream 

1. Preheat oven to 375°. In the bowl of a 

food processor, combine 3 cups flour, 

3 tbsp. sugar, baking powder, and salt; 

whirl until blended. Add 1/2 cup butter and 

pulse until fine crumbs form. Add cream 

and pulse just until dough comes together 

when you squeeze a clump. 

2. Turn dough onto a floured surface and 

press to flatten slightly. Sprinkle chocolate 

chips over the top, then knead until 
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An 


unusual region made 
up of the peaks that 
rise above 1,200 feet 
over the Anderson 
Valley—“islands in the 
sky,” they’ve been 
dubbed. While Pinot 
Noir loves the cool 
valley, Zinfandel thrives 
in the warmth above 
the fog. 

Edmeades Alden Vine- 
yard Late Harvest 
Zinfandel 2003 (375 ml, 
$13). Minty, brambly 
blackberries with a 








incorporated, 6 to 8 turns. Pat dough 

out to 1% in. thickness. With a 23/4-in. 
round cutter, cut out shortcakes; gather 
dough and pat out again as needed to cut 
all 6 cakes, dusting surface with more flour 
as needed to prevent sticking. Set short- 
cakes slightly apart on a baking sheet, 
brush tops with melted butter, and sprin- 
kle generously with sugar. 

3. Bake shortcakes until golden brown, 

22 to 25 minutes. Let cool on baking sheet 
at least 15 minutes. 

4. Meanwhile, in a bowl, gently mix 3 tbsp. 
sugar, berries, and mint. 

5. With a serrated knife, carefully slice 
shortcakes in half horizontally. Set 
bottoms on plates and top with berry 
mixture, dark chocolate sauce, and 
whipped cream. Set tops in place. 

PER SERVING 719 CAL., 49% (351 CAL.) FROM FAT; 


9.1 G PROTEIN; 39 G FAT (24 G SAT.); 88 G CARBO 
(7.5 G FIBER); 754 MG SODIUM; 101 MG CHOL 


Dark chocolate sauce 

Ina medium saucepan over low heat, stir 
1 cup whipping cream and 6 02. bittersweet or 
semisweet chocolate, chopped, until 
smooth, about 15 minutes. Stirin 1 tsp. 
vanilla. Serve warm. Makes about 2 cups. 
PER Y/4 CUP 208 CAL., 78% (162 CAL.) FROM FAT; 


2.1 G PROTEIN; 18 G FAT (11 G SAT.); 13 G CARBO 
(0.S G FIBER); 11 MG SODIUM; 41 MG CHOL 









touch of mocha come el 
with just enough late- ~ Prohibit: 
harvest sweetness to of tho 

make this an interest- ‘iV 
ing aperitif as well as 

a lively dessert wine. 
Edmeades Ciapusci 
Vineyard Zinfandel 
2004 ($28). Intense, 
complex, and fascinat- 
ing, with layers of 
brambly berries and 
herbs and lively acidity. 
Handley Cellars 
Gianoli Ranch Vineyard 
Zinfandel 2005 ($25). 

A big, earthy, mouth- 
filling Zin, heavy on 
pepper and berry jam. 
Mariah Zinfandel 2003 
($29). A bright, juicy Zin 
that pairs interesting 
herbs with its berries 
and mocha aromas. 





Zinfandel 2005 (5 
Abig, earthy Zi 






Slanting northwest 
from Healdsburg in 
Sonoma County, the 
warm valley was 
planted with quite a bit 


How to set up the wine for the party © 
Choose two wine regions Ask each guest 
to bring a bottle of Zin from one of them. 
(Coordinate so that you end up with the 
same number from each region, and no 
duplicates.) One of the regions we 
chose—Mendocino Ridge—produced an 
idea for an appetizer wine that we couldn't 7 
resist: a slightly sweet late-harvest Zin 
from Edmeades. We had it pegged for 
dessert, but winemaker Van Williamson 
said, “I drink way more of that before 
dinner than after—on the rocks, witha 
twist.” After appetizers, open the bottles 
and organize them by region on the table. 
Offer each guest two different-size 
glasses This is to distinguish between 
regions. If you don’t have enough glass- 
ware, feel free to ask someone to bring a 
set—almost guaranteed to be different. 
Help guests focus on the regions Make 
sure a Zinfandel from each region stays in 
front of everyone throughout dinner. 
Collect opinions Is there a consensus 

on differences between the regions? 

A favorite? 

Pour more late-harvest Zinfandel This 
time it’s for dessert. Use the same one you 4 
started out with, or another one—why 
stop comparing now? & 
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CES / At out 20 3- “in. squares 
: Cuttomatoes\ very thin'so juice evap- 
es while baking, or dough will be soggy. 
sheets filo dough, thawed © 

t p. unsalted butter, melted 

bsp. grated parmesan cheese, divided 

up very thinly sliced onion 





1 tbsp: fresh thyme hese 


- Salt and freshly ground black pepper 


4. Preheat oven to 375°. Line a large cookie 
sheet with parchment paper.and spray 
paper with cooking-oil spray (or brush 
lightly with vegetable oil). Lay 1 sheet filo 
on paper and brush lightly with a little 
melted butter. Sprinkle all over with 1 
tbsp. parmesan. Repeat layering 5 more 
times (with filo, butter, and parmesan), 


“sheet below |: 


1. Filo tomato tart 
burgers 
muffins 


grilled corn 


the last'filo sheet on top, 
brush with remaining melted butter, and 
sprinkle on remaining 1 thsp. parmesan: 
2. Scatter onion across filo, top with 
mozzarella, and arrange tomato slices ina 
single layer, overlapping slightly. Sprinkle 
with thyme and salt and pepper to taste. 
3. Bake until filo is golden brown, 30 to 35 
minutes. Cool 10 minutes, then serve. 

PER SQUARE 75 CAL., 60% (46 CAL.) FROM FAT; 


2.5 G PROTEIN; 5.1 G FAT (2.9 G SAT.); 5.2:G CARBO 
(0.5 G FIBER); 88 MG SODIUM; 14 MG CHOL 
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Food | Reader recipes 
This month’s picks 
2. Mediterranean 


3. Blue corn—blueberry 


’ ®& 4. Honey-chipotle 




















































































































Wy ee a y 
. | | Ei Honda thinking in action. 


Meet Small Oil. Honda has always been committed to developing environmentally 
responsible technology. And with cars like the all-new Fit along with the legendary 
Civic, Honda will continue as the leader in fuel efficiency* Through innovation and 
hard work, Small Oil can make a world of difference. Thats our Environmentology.” 





“Based on model year 2005 CAFE average fuel-economy ratings and weighted sales for passenger-car and light-truck fleets sold in the US. by major manufacturers 
Civic Hybrid and Fit Sport with SMT shown. 2007 EPA mileage estimates: 49 city/S! highway, 33 city/38 highway, respectively. Use for comparison 
| purposes only. Actual mileage may vary. © 2006 American Honda Motor Go., Inc. environmentology.honda.com 
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Mediterranean burgers 


Mediterranean burgers 

Elizabeth Farquhar, Ashburton, England 
“T love grilling season!” proclaims Farquhar. 
These burgers are an easy summertime meal. 
PREP AND COOK TIME About 45 minutes 
MAKES 4 burgers 

6 oz. crumbled feta cheese 

2 tsp. each minced fresh oregano and rosemary 
3/4 tsp. freshly ground black pepper, divided 

1 tbsp. finely grated lemon zest 

1 lbs. ground lamb or beef 

1 cup kalamata olives, pitted and chopped 

1 tbsp. each chopped fresh dill and parsley 

2 tbsp. fresh lemon juice 

1/4 tsp. sugar 

4 tbsp. olive oil, divided 

4 kaiser or other sandwich rolls 

1 large tomato, sliced 

1/4 medium English cucumber, thinly sliced _ 
1 medium red onion, thinly sliced 

8 romaine lettuce leaves 

1. In a bowl, combine feta cheese, oreg- 
ano, rosemary, 1/2 tsp. pepper, and the 
lemon zest. Add ground meat and mix 
gently. Form into four 1-in.-thick patties. 
2. Ina blender, whirl olives, dill, parsley, 
lemon juice, sugar, and remaining 1% tsp. 
pepper. Add 3 tbsp. olive oil, 1 tbsp. at a 
time, to make a smooth paste. 

3. Heat a gas or charcoal grill to medium- 
hot (you can hold your hand 1 to 2 in. above 
cooking grate only 3 to 4 seconds). Grill 
burgers, turning once, until browned on 
both sides and cooked through (cut to 
test), 10 to 12 minutes total. 

4. Split rolls and toast cut sides on the 
grill. Brush toasted sides with remaining 
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1 tbsp. olive oil and spread each with 
about 1 tsp. of the olive spread. Top with 
burgers, tomato, cucumber, red onion, 
and romaine. 

PER BURGER 790 CAL., 56% (441 CAL.) FROM FAT; 


43 G PROTEIN; 49 G FAT (18 G SAT.); 42 G CARBO 
(4.4 G FIBER); 1,198 MG SODIUM; 151 MG CHOL 


Blue corn—blueberry muffins 

Louise Galen, West Hollywood 

Galen replaced some of the flour in her favorite 
blueberry muffin recipe with blue cornmeal, 
creating an all-blue breakfast treat. 

PREP AND COOK TIME | hour 

MAKES 12 muffins 

NOTES Look for blue cornmeal at natural- 
foods stores such as Whole Foods 
Markets. Pearl sugar (available from King 
Arthur Flour, www.kingarthurflour.com) 
lends a pleasant crunch, but you can substi- 
tute 1 tbsp. granulated sugar if you like. 

1 cup blue cornmeal 

1 cup all-purpose flour 

1% cup granulated sugar 

If tsp. baking powder 

1tsp. baking soda 

If tsp. salt 

11% cups buttermilk 

2 large eggs, lightly beaten 

1/ cup unsalted butter, melted and cooled 

1 cup fresh blueberries 

21 tbsp. pearl sugar (optional; see Notes) 

1. Preheat oven to 400° and generously 
grease 12 muffin cups (1/2-cup capacity). 
Sift cornmeal, flour, granulated sugar, 
baking powder, baking soda, and salt into 
a medium bowl. In a separate bowl, whisk 
together buttermilk, eggs, and melted 


oney-chipotle g 





butter. Make a well in the center of the dry » 
ingredients, pour liquid ingredients into 
well, and stir to combine. Fold in berries. 

2. Filleach muffin cup 24 full with batter 
and sprinkle tops with pearl sugar if you 
like. Bake until golden on top, about 25 
minutes. Transfer tin to a rack and let cool | 
10 minutes before removing muffins. 

PER MUFFIN 209 CAL., 39% (81 CAL.) FROM FAT; 


4.1 G PROTEIN; 9 G FAT (5.2 G SAT.); 28 G CARBO 
(1.1 G FIBER); 263 MG SODIUM; 57 MG CHOL. 


Honey-chipotle grilled corn 

Trisha Kruse, Eagle, 1D 

“Once you've tried this recipe, you'll never go 
back to plain corn on the cob,” writes Kruse. 
PREP AND COOK TIME 20 minutes 

MAKES & servings 

2 canned chipotle chiles in adobo sauce 

1f cup butter, melted 

13 cup mild-flavored honey, such as clover 

1 garlic clove, minced 

If tsp. salt 

8 ears fresh corn in husks 

1. Heat a charcoal or gas grill to medium- 
hot (you can hold your hand 1 to 2 in. 
above cooking grate only 3 to 4 seconds). 
Combine chiles, butter, honey, garlic, and | 
salt in a blender and whirl until smooth. 

2. Put unhusked corn on grill and cook, 
turning occasionally, 15 minutes. Husks 
will blacken. Transfer to a work surface, 
remove husks, brush ears generously with 
butter mixture, and return ears to grill. 
Grill until lightly browned, about 5 minutes: 
Serve warm, with remaining butter. 

PER EAR 232 CAL., 36% (117 CAL.) FROM FAT; 


3.6 G PROTEIN; 13 G FAT (7.3G SAT.); 31 G CARBO 
(2.9 G FIBER); 491 MG SODIUM; 31 MG CHOL. @ 
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Classic American 
potato salad 





Best friend to burgers and hot dogs; indispensable at picnics 


and potlucks. Here’s summer’s favorite side dish 
BY MOLLY WATSON PHOTOGRAPHS BY LEO GONG FOOD STYLING BY KAREN SHINTO 


Classic American potato salad 
When we think “potato salad,” we think of 
this dish: chunks of tender potato and plenty 
of chopped hard-cooked eggs, lightly coated 
with a tangy mayonnaise dressing full of 
crunchy red onion, celery, and pickles. Serve it 
with meaty fare all summer long. 

PREP AND COOK TIME | hour 

MAKES 6 to 8 servings 

NOTES [his salad is at its best right after 
it’s made, but it may be kept, covered and 
chilled, for up to 2 days. 

3 eggs 

2 lbs. russet potatoes 

1 tbsp. plus 1/ tsp. salt, divided 

3 tbsp. white wine vinegar 
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12 small red onion 

1 large celery stalk 

1/ cup bread-and-butter pickle slices 

1/2 cup flat-leaf parsley leaves 

1/2 cup mayonnaise 

1/2 tsp. Dijon mustard 

Ya tsp. freshly ground black pepper 

1. Put eggs in a pot and cover with cold 
water. Bring to a boil, cover, take off heat, 
and let sit 14 minutes. Meanwhile, prepare 
a large bowl of ice water. Transfer eggs to 
ice-water bath. Let sit at least 1O minutes 
or up to 1 hour, until you are ready to use. 
2. Peel potatoes; cut into bite-size pieces. 
Put potatoes in a large pot, cover with cold 
water, and bring to a boil. Add 1 tbsp. salt, 





reduce heat to maintain a slow boil, and 
cook potatoes until tender to the bite, 
about 8 minutes. Drain potatoes, put ina 
large bowl, and toss with vinegar. Let cool 
to room temperature, about 30 minutes. 
3- Meanwhile, finely chop onion, rinse with 
cold water, and pat dry. Set aside. Finely 
chop celery, pickles, and parsley. In a bowl, 
mix mayonnaise, onion, celery, pickles, 
parsley, mustard, pepper, and remaining 
1/2 tsp. salt. Peel and chop eggs. 

4. Gently toss cooled potatoes with dress- 
ing. Gently mix in eggs. Serve immediately. 























PER SERVING 218 CAL., 54% (117 CAL.) FROM FAT; 
5.0 G PROTEIN; 13 G FAT (2.3 G SAT.); 22 G CARBO 
(1.8 G FIBER); 439 MG SODIUM; 88 MG CHOL. 






Bacon-olive potato salad 

This warm potato salad, with briny olives and 
capers, goes well with grilled chicken or pork. 
If yow’re a fan of capers, add more of them. 
PREP AND COOK TIME 30 minutes 
MAKES 6 to 8 servings 

NOTES The salad can be held at room 
temperature for up to an hour. Avoid 
reheating if possible. 

2 lbs. red-skinned potatoes 

1 tbsp. salt 

1/2 |b. thick-cut bacon, chopped 
















1/4 cup cider vinegar 






2/3 cup each pitted green olives 





and kalamata olives 
4 large shallots 
3 tbsp. brined capers 











2 tbsp. chopped flat-leaf parsley 

1. Rinse and scrub potatoes; halve length- 
wise and cut into 4-in. slices. Put pota- 
toes in a large pot, cover with cold water, 
and bring to a boil. Add salt, reduce heat 
to maintain a slow boil, and cook potatoes | 
until tender to the bite, about 8 minutes. 
Drain potatoes and put in a large bowl. 
2. Meanwhile, in a large frying pan (not 
nonstick) over medium-high heat, cook 
bacon until brown and crisp. Add vinegar 
and, using a wooden spoon, scrape up any | 
browned bits on the bottom of the pan. 
Keep warm over low heat. 

3. In a food processor, pulse olives, shal- 
lots, and capers until chopped. Add bacon 
to olive mixture, stir, and pour over pota- 
toes. Add parsley and toss to combine. 
Serve warm or at room temperature. 





PER SERVING 270 CAL., 60% (162 CAL.) FROM FAT; 
4.8 G PROTEIN; 18 G FAT (6.3 G SAT.); 21 G CARBO 
(2.3 G FIBER); 725 MG SODIUM; 19 MG CHOL. 
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41-years-old with four kids and | lost 70 pounds 
months with Medifast. | went from a size 14 
) 4. Each week | lost 2-5 pounds, which kept me 











motivated to stick with it. 
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With Medifast, | ate 6 times 
a day - 5 Medifast Meals and 

1 regular meal with my family. 
There's no counting calories 
or carbs, and no measuring 
portions. 





| feel amazing and can now fit 





into all of the cute clothes. My 
husband has been so excited 
with my success. Now he has 











| his sexy wife back” - 7 Anxoan 
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SUMMER TIPS 


FOR ENTERTAINING 


Blueprint your party — consider how 
your party will flow. Make notes on 
what you need for the start, middle 
and finish. 


Express your personality — decorate 
with items from your travels or col- 
lections that will highlight your unique 
perspectives and experiences. 


Mix in some variety —parties are 
more interesting when there is a 
diversity of flavors, foods and friends. 
Vary the food with vegetarian, low-fat 
and low-calorie options to cover a 
range of tastes. Invite friends to bring 
their seasonal or cultural specialties 
to round out the menu. 


Top or toss a fresh 
salad with a better- 
for-you crouton 
PUR alah 


www.stacyssnacks.com 





© 2007 Stacy’s Pita Chip Company, Inc. 





Lemon-dill potato salad 

The bright and fresh flavors of this delicate 

potato salad are delicious paired with fish or 

chicken, 

PREP AND COOK TIME | hour 

MAKES 6 to 8 servings 

NOTES The small amount of cream in this 

dish will stiffen when chilled, so this salad 

is not suited to being made ahead. 

2 lbs. fingerling or small Yukon Gold or Yellow 
Finn potatoes 

1 tbsp. plus 1 tsp. salt, divided 

3 tbsp. plus 1 tsp. fresh lemon juice, divided 

2 bunches chives 

2 large sprigs fresh dill 

1/4 cup heavy whipping cream 

1/4 tsp. ground white pepper 

1. Rinse and scrub potatoes; cut into bite- 

size pieces. Put potatoes in a large pot, 

cover with cold water, and bring to a boil. 

Add 1 tbsp. salt, adjust heat to maintain a 

slow boil, and cook potatoes until tender 

to the bite, about 8 minutes. 

2. Drain potatoes and put in a large bowl. 

Toss with 3 tbsp. lemon juice and let sit 

until cooled to room temperature, 20 to 

30 minutes. 

3. Meanwhile, chop chives (you want 

about 1/2 cup) and dill (you want about 

2 tbsp.). 

4. Put cream in a medium bowl and beat 


until soft peaks form. Beat in white pepper, 


remaining 1 tsp. salt, and remaining 1 tsp. 
lemon juice. Stir in chives and dill. Gently 
toss cooled potatoes with dressing. Serve 
immediately. 

PER SERVING 122 CAL., 20% (25 CAL.) FROM FAT; 


2.9 G PROTEIN; 2.8 G FAT (1.8 G SAT.); 21 G CARBO 
(1.4 G FIBER); 447 MG SODIUM; 11 MG CHOL. & 
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4 steps to perfect potato salad 


1. Use the right pota- 
toes. For classic-style 
potato salads that 
have mayonnaise or 
cream in the dressing 
(like our American or 
lemon-dill), use 
starchy potatoes that 
cook up nice and fluffy 
and fall apart a bit 
once cooked, such as 
russets. Slightly less 
starchy potatoes can 
also be used, such as 
Yukon Golds, Yellow 
Finns, or fingerlings. 
Red potatoes and 
other waxy varieties 
are better in warm 
potato salads (like our 
bacon-olive), because 
their ability to hold 
their shape helps them 
stand up to the heat of 
the dressing. 

2. Cook potatoes until 
they are just barely 
tender to the bite so 
they keep their shape 
as much as possible 
and don’t turn to mush 
once dressed. 





3. Toss cooked and 
drained potatoes with 
the vinegar or lemon 
juice while they are 

still warm, so they 
absorb the tang; then 
let them cool before 
tossing with dressing 
and eggs or any other 
ingredients. 

4. Serve potato salad 
as soon as possible 
after it’s made. We 
were stunned by the 
difference between a 
just-made potato 

salad and one that had. 
been chilled for a few 
hours. Freshly cooked | 
potatoes retain their 
flavor and texture; 
dressings taste bright | 
and vibrant; any vege- ' 
tables or aromatics 
remain crisp and 
distinct. 

















Want to be the center of attention 


at a pool party? Two words, 


Simply Naked. 
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Baked. All-Natural. Delicious. Welcome to Stacy g: 
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Food | Weeknight 





1/4 cup whole almonds or hazelnuts, toasted 
1slice crusty bread, toasted and cut into cubes 






1 tbsp. sherry vinegar 






2 bunches green onions, root ends trimmed 

1. If using wood skewers, soak in cold 
water at least 30 minutes before using. 

In a large bowl or resealable plastic bag, 
combine chicken, cilantro, 3 tbsp. olive oil, 
lime juice, 2 tsp. garlic, salt, smoked 
paprika, and pepper. Toss to coat, then 
marinate, chilled, 25 minutes. 

2. Meanwhile, put roasted peppers, nuts, 
bread, vinegar, remaining 1 tbsp. minced 
garlic, and 14 cup olive oil in food processor 
and whirl until puréed; sauce will be thick. 
3- Preheat a gas or charcoal grill to 
medium-high (you can hold your hand 
lto 2 in. above cooking grate only 3 to 4 
seconds). Thread chicken onto skewers, 
discarding marinade. Drizzle green onions 
with remaining 1 tbsp. olive oil. Lay skew- 
ers on grill (cover if using gas) and cook 4 
minutes. Turn skewers over, then lay green 
onions on grill. Cook 4 minutes, until 
chicken is browned and cooked through 
and onions are charred in places. Serve 
hot, accompanied by sauce. 














<p 4° MINUTES 






































PER SERVING S33 CAL., 47% (252 CAL.) FROM FAT; 
56 G PROTEIN; 28 G FAT (4.2 G SAT.); 14 G CARBO 
(2.9 G FIBER); 495 MG SODIUM; 132 MG CHOL. 







Saffron couscous 
An easy, fragrant side dish that complements — 
the smoky romesco sauce. | 
PREP AND COOK TIME 20 minutes 
MAKES 4 servings 

3 tbsp. butter 


Tangy chicken er 

















1 medium onion, sliced into half-moons 


1tsp. salt 
1 cup reduced-sodium chicken stock 


Grill up some nuggets of tender meat to pair 
with smoky, nutty romesco sauce 


One 10-0z. box couscous (11/2 cups) 












| BY JESSICA BATTILANA PHOTOGRAPH BY LEO GONG FOOD STYLING BY DAN BECKER 
ill 1/3 cup chopped fresh flat-leaf parsley 
Grilled chicken kebabs 8 wood or metal skewers 1. Ina medium frying pan (with sides at 
| with romesco sauce 2 lbs. boned, skinned chicken breasts, least 2 in. high) over medium heat, melt 
Romesco sauce has its roots in the Spanish cut into 11/-in. cubes butter. Add saffron and cook, stirring, 1 
province of Catalonia. Although the mixture 1) cup chopped fresh cilantro minute. Add onion and salt and cook, stir- — 
has lots of variations, most combine roasted 1/ cup extra-virgin olive oil, divided ring, until translucent, about 7 minutes. 
red peppers, nuts, garlic, and crusty bread to 2 tbsp. fresh lime juice 2. Add chicken stock and 1 cup water and 
make a thick sauce that often tops grilled fish. 2tsp. plus 1tbsp. minced garlic bring to a boil. Add couscous, stir, cover, 
PREP AND COOK TIME 40 minutes 1 tsp. each coarse kosher salt and smoked and remove from heat. Let stand 5 minutes” 
MAKES 4 servings Spanish paprika (pimenton; see Notes) 3. Fluff couscous with a fork, then gently 
NOTES Smoked Spanish paprika, also 1f tsp. freshly ground black pepper stir. Sprinkle with parsley and serve. : 
known as pimenton, is available in the 3/4 cup peeled roasted red peppers PER SERVING 364 CAL., 23% (82 CAL.) FROM FAT; | 
10 G PROTEIN; 9.1 G FAT (5.5 G SAT.); 59 G CARBO 
spice aisles of many grocery stores. (canned or fresh) (3.2 G FIBER); 823 MG SODIUM; 23 MG CHOL. @ ! 
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roast beef swirlwiches 


thinly sliced deli-cooked roast beef marinated briefly in Kikkoman Teriyaki and havarti with dill cheese make this 
toasty original a sandwich and a meal rolled into one. 

















ingredients preparation 
1/2\b_ thinly sliced roast beef 1 Spread roast beef slices out in shallow pan; pour in 
1/4 cup Kikkoman Teriyaki Marinade & Sauce teriyaki sauce. Turn beef slices over to coat each piece. 
1cup shredded havarti with dill cheese Marinate 5 minutes, turning over occasionally. 
(about 4 oz)* 2 Meanwhile, sprinkle 2 rounded tbsp cheese and about 
1/2 cup minced green onions & tops 1 tbsp green onion evenly on each tortilla. 
6 (8-inch) flour tortillas 3 Remove beef from marinade; drain off excess marinade. 
| 1-1/2 cups coarsely chopped crisp lettuce 4 Oneach tortilla, place equal amounts of beef slices 
1 tbsp vegetable oil, about and lettuce; roll up tortilla, jelly-roll fashion. 
Stick wooden pick vertically through center of roll. WH 
*lf havarti with dill is not available, substitute with 5 Place rolls, seam-side down, on rack placed on | 
Be atativand add 1.isp (dill baking sheet or pan. Brush tops of rolls with oil. | 
6 Bake in preheated 400°F. oven 10 minutes, or until | 


tops are crisp and edges are golden brown. ii) 
7 Serve immediately. il 


Serves 6 i 




















Discover more unique recipes. 


yourteriyaki.com ) 


| 4 To enter our 50th Anniversary Sweepstakes, iy 
please visit www.kikkoman50.com { 




































































Food | New classic 





Cool and crunchy 


Update a potluck classic of crisp summer vegetables 


topped with creamy dressing 


BY MOLLY WATSON PHOTOGRAPH BY LEO GONG FOOD STYLING BY KAREN SHINTO 


IF YOU GREW UP WITH icebox salad, you 
probably remember it as a pan of crunchy 
vegetables covered with a thick layer of 
mayonnaise and dotted with crumbled 
bacon or grated cheese. Such heavy 
toppings have gone out of style, but we 
were drawn to this salad’s retro appeal and 
make-ahead ease. So we updated it witha 
yogurt dressing full of fresh herbs and 
added more crunch with sliced radishes. 
It’s refreshing and handy for a summer 
cookout or picnic—and it serves a crowd. 
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Icebox salad 

The top layers of chopped vegetables keep the 
dressing from soaking and wilting the bottom 
layer of lettuce. Believe it or not, this salad 
improves after a few hours in the refrigerator. 
The dressing works its way into the peas, 
cucumbers, and radishes, the flavors meld, 
and the vegetables become sweeter. 

PREP TIME 45 minutes, plus at least 2 
hours to chill 

MAKES 12 servings 

NOTES [o prepare fresh peas, bring a large 





saucepan of water to a boil. Add peas and 

1 tsp. salt. Boil for 1 minute, drain, and 

plunge peas into ice water to stop cooking. 

Drain peas and proceed with step 5. 

2 cups plain low-fat yogurt i 

1 small head romaine lettuce 

10 oz. sugar snap peas 

1 bunch radishes (about 12) 

1 English cucumber 

4 green onions 

1 package (10 oz.) frozen peas or 2 cups i 
shelled fresh peas (see Notes) 

3 tbsp. olive oil 

3/4 tsp. salt 

W tsp. freshly ground black pepper 

2 tbsp. minced fresh dill 

4 large leaves fresh mint, minced 

lf cup finely chopped chives (about 1 bunch) 

1. Line a fine-mesh strainer with 2 layers of | 

cheesecloth and put strainer over a bowl. 

Put yogurt in strainer, cover with plastic 

wrap, and chill 30 minutes. 

2. Tear romaine into bite-size pieces, rinse, W, 

and dry thoroughly between layers of 

paper towels. Arrange lettuce evenly ina 

9- by 13-in. baking pan or other 2-qt. dish. 

3. Chop sugar snap peas and arrange 

evenly on top of lettuce. Wash, trim, and 

thinly slice radishes. Arrange them on top. 

of sugar snap peas. | 

4. Peel cucumber, halve lengthwise, and, 1 

using a spoon, scoop out and discard He 

pulpy flesh and small seeds in the center. 

Cut each cucumber half lengthwise again 

and chop. Arrange cucumber on top of 

radishes. Trim green onions, thinly slice 

white and light green parts, and sprinkle 

evenly on top of cucumber. 

5. If using frozen peas, put in a colander or | 

strainer and run under hot water for 1 to 2 7 

minutes to thaw. If using fresh peas, 

follow cooking instructions in Notes. Dry 

peas thoroughly on paper towels and 

sprinkle evenly over green onions. 

6. Transfer yogurt to a bowl (discard liquid 4 

beneath strainer). Stir in oil, salt, and 

pepper, then stir in dill and mint. Spread 

yogurt mixture evenly over salad and 

sprinkle with chives. Cover with plastic 

wrap and chill for at least 2 hours and 

up to overnight. Serve cold, cut into 

12 pieces. 

PER SERVING 95 CAL., 39% (37 CAL.) FROM FAT; 


4.7 G PROTEIN; 4.2 G FAT (0.8 G SAT.); 10 G CARBO 
(2.5 G FIBER); 205 MG SODIUM; 2.3 MG CHOL. & 
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Food | Entertaining 


In each of 2 glasses 
(8 oz. each), add 20 
fresh mint leaves and 
2 tsp. sugar. Pound 
with a wooden spoon 
| to coarsely crush. Add 
| 5 tbsp. light rum and 

3 tbsp. fresh lime juice 
to each; mix well. Fill 
| each glass with ice 
cubes and abouts 
tbsp. chilled soda 
water. Garnish with 
mint sprigs. Makes 
| 2 cocktails. 





Rub rims of 2 glasses 
| (8 oz. each) with a lime 
| wedge. Put 2 tbsp. 
coarse kosher salt in a 
shallow dish and dip 
rims in salt. Put 
several ice cubes in 

| each glass. Ina 

| pitcher, mix 1/4 cup 
each tequila, triple sec, 
and fresh lime juice. 
Pour into glasses, 
dividing equally. 
Garnish with more 
lime wedges. Makes 
2 cocktails. 











| On each of 2 swizzle 
sticks, skewer 1 or 2 
eH pimiento-stuffed green 
| olives; set a stick in 
| each of 2 chilled 
martini glasses. Pour 
nn 1 tbsp. sweet vermouth 
| into an ice-filled 

I shaker. Add about 

| Ya cup chilled dry gin, 
cover, and shake until 
blended. Divide 
between glasses. 
Makes 2 cocktails. 
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Cocktail marin: 


Who knew that classic drinks like mojitos, martinis, and margaritas 
could make such great flavorings for meat and seafood? 


Sure is one way to liven up dinner 
BY AMY TRAVERSO PHOTOGRAPHS BY THOMAS J. STORY FOOD STYLING BY DAN BECKER 
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| Mojito marinade 
“Inamedium bowl, combine 20 chopped 
esh mint leaves, 1 cup sugar, and 1 
thinly sliced shallot. Pound with a wooden 
‘spoon to coarsely crush. Whisk in 4 cup 
light rum, 3 tbsp. fresh lime juice, 1 tbsp. 
vegetable oil, 1 tsp. freshly grated lime zest, 
and 1 tsp. coarse kosher salt. Whisk until salt 
| dissolves. Makes about 1 cup, enough for 
pto 1/4 lbs. shrimp. 


Aojito shrimp 
These sweet, juicy shrimp taste of fragrant 
mint and lime, their aromas amplified by rum. 
PREP AND COOK TIME 15 minutes, plus at 
east 15 minutes to marinate 
AKES 4 to 6 servings 
NOTES Don’t marinate for more than the 
| recommended time or the rum and lime 
juice will “cook” the shrimp and ruin their 
texture. 
1to 4 lbs. peeled, deveined shrimp (21 to 30 
per lb., tails on) 







» Mojito Marinade (recipe above) 
2 tbsp. fresh lime juice 
Mint sprigs 
1. Prepare a gas or charcoal grill for high 
heat (you can hold your hand 1 to 2 in. 
above cooking grate only 1 to 2 seconds). 
Meanwhile, put shrimp in a 1-gal. reseal- 
able plastic bag and pour in marinade. 
Seal and marinate at room temperature 
15 to 20 minutes. 
| 2. Remove shrimp, reserving marinade. 
Thread shrimp onto 6 or 7 (10- to 14-in.) 
“metal or bamboo skewers. 
3. Arrange shrimp on grill and baste with 
“Marinade (dab some mint and shallot onto 
shrimp); close lid. Cook until shrimp are 
just beginning to brown, 1 to 2 minutes. 
| Turn shrimp over, baste again, and close lid. 
| Cook 1to 2 minutes until browned but still 
| moist in center (cut to check). Transfer 
| shrimp to a platter, drizzle with lime juice, 
and garnish with mint sprigs. 
PER SERVING 150 CAL., 17% (25 CAL.) FROM FAT; 


19°G PROTEIN; 2.8 G FAT (0.5 G SAT.); 7.6 G CARBO 
) (0.2 G FIBER); 301 MG SODIUM; 144 MG CHOL 






Margarita marinade 

Tha bowl, whisk together 3/4 cup each of 
tequila and triple sec. Stir in 1/4 cup fresh lime 
juice and 2 tsp. coarse kosher salt. Stir until 
Salt dissolves. Makes 13/4 cups, enough for 
2\bs. chicken wings. 













FOR A TRIO OF BLOODY MARY RECIPES, GO TO www.sunset.com/bloodymary 


Margarita chicken wings 


Margarita chicken wings 

Tangy, a little salty, and not too sweet. 

PREP AND COOK TIME 25 minutes, plus at 
least 3 hours to marinate 

MAKES 20 pieces, serving 4 to 6 

10 chicken wings (about 2 lbs.) 

Margarita Marinade (recipe precedes) 

Lime wedges 

1. Rinse wings, pat dry, and cut apart at 
joints. Put in a resealable plastic bag with 
marinade. Seal and refrigerate, turning 
occasionally, at least 3 hours and up to over- 
night. Remove wings; reserve marinade. 
2. Preheat oven to 500°. Linea large 
baking pan with aluminum foil and coat 
lightly with oil. Arrange wings skin side up 
and brush with reserved marinade. 

3. Bake wings until golden brown, about 
10 minutes. Turn over, brush with mari- 
nade, and bake another 5 to 6 minutes. 
Turn once more, brush with marinade, and 
bake until skin is brown and glossy, 2 to 4 
minutes. Serve warm, with lime wedges. 
PER SERVING 246 CAL., 41% (100 CAL.) FROM FAT; 


15 G PROTEIN; 11 G FAT (3.1 G SAT.); 4.9 G CARBO 
(0 G FIBER); 373 MG SODIUM; 48 MG CHOL 


Martini marinade 

In a bowl, whisk together 1/2 cup dry gin, 
1/4 Cup sweet vermouth, | tbsp. freshly 
grated lemon zest, and 8 peeled, lightly 
crushed whole garlic cloves. Makes 1 cup, 
enough for up to 2 Lbs. fish. 


Martini mahimahi 

Meaty mahimahi stands up to olives’ boldness. 
PREP AND COOK TIME 25 minutes, plus 
about 20 minutes to marinate 





MAKES 4 servings 

NOTES Don’t marinate for more than 

the recommended time; otherwise, the 

alcohol will “cook” the fish. 

4 boned, skinned mahimahi fillets (6 0z. each) 

Coarse kosher salt and freshly ground black 
pepper 

Martini Marinade (recipe precedes) 

2 tbsp. olive oil 

14 cups pimiento-stuffed green olives, halved 

2 tbsp. fresh lemon juice 

3/4 cup reduced-sodium chicken broth 

1 tbsp. each vermouth and gin 

2 tbsp. butter 

1. Season fish with salt and pepper. Put in 

a 1-gal. resealable plastic bag and add 

marinade. Seal bag and marinate at room 

temperature about 20 minutes. Drain, 

saving garlic, and discard marinade. Blot 

fish and garlic with paper towels to avoid 

dripping alcohol near the heat. 

2. Heat oil in a large nonstick frying pan 

over medium-high heat. Add fish, garlic, 

and olives. Cook fish until browned on one 

side, 3 to 4 minutes. Turn over and cook 

until cooked through but still moist in the 

center, 2 to 3 minutes more. Remove pan 

from heat and transfer fish to a platter, 

leaving garlic and olives in pan. 

3- Pour lemon juice and chicken broth into 

pan and stir to pick up brown bits, then stir 

in vermouth and gin. Return pan to high 

heat and boil until reduced by half, about 

3 minutes. Stir in butter to thicken. Pour 

sauce with olives and garlic over fish. 

PER SERVING 365 CAL., 50% (182 CAL.) FROM FAT; 


33 G PROTEIN, 20 G FAT (5.5 G SAT.); 3 G CARBO 
(1.46 FIBER); 1,541 MG SODIUM; 140 MG CHOL. @ 
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Reader contest | 





~%™ Flowering maple and 
' coleus in jewebcolors 
tea ; 








GO SOLAR! 


Take advantage of government incentives and save up to 40% on solar 
systems for your home. Going solar is not only a great economic choice 
for you and your family, but also an impressive commitment to the 
environment. 


Contact SunTechnics, the solar solutions specialists, for a free consultation. ee 


The choice is easy, the choice is now. Go Solar! 

Take Sunset’s Best of the 
West Container Challenge 
1-888-786-8321 


€ | 
www.SuntTechnicsUSA.com lechnics | We’re on the lookout for fresh, creative 


deas from our readers for mini gardens in 
pots. Ss your best container design 








lus your winning design could 


be featured in a future issue of Sunset 





Contest categories 
# One kind of plant in a single container 





« Three kinds of plants in asin igle containers} 





= Five kinds of plants in a single container 


mom 





For a FREE visitors guide, special package 
offers and transportation, logon. 





r ; : ' 1c t ' ' yt 
610 aha ind.com es tions, go to www.sunset.com/challenge 


Visitor Information Boat Transportation Packages irae 
Chamber Of Commerce Catalina Express Santa Catalina tand Gx: 
866-449-5803 800-315-7925 800-851-0216 iso Sunset J 


oO 


No 


july 


Resources 


Following are sources for some products in this 
issue. Care has been taken to verify informa- 
tion, but info can’t be guaranteed. Items not 
included may have sources named elsewhere in 
the issue, have come from personal collections, 
or have been discontinued. 


Page 53: Hoop chairs 
($400 each) and side tables ($420 each) from 
Plain Air (www.plainair.com or 213/380-3185). 
Federal blue and French blue 22-inch oil jars 
by Bauer Pottery Company ($500 each; www. 
Dauerpottery.com or 888/213-0800). 

COOL HOUSE, | Page 61: Brady 
armless sofa ($1,880—$3,190) and chair ($870— 
$1,360) from Mitchell Gold + Bob Williams 
(www. mitchellgold.com or 323/651-0200). 
Barcelona table from Knoll ($1,183; www.knoll. 
com or 800/343-5665). Atlas vase ($100) and 
bowl ($150) from Tiffany & Co. (www.tiffany 


, comor 800/843-3269). Remington 56-inch 


round mirror from Z Gallerie ($395; www. 
zgallerie.com or 800/908-6748). FL/Y lamp (red 


| pendant lamp reflected in mirror) from Kartell 


(item 9030; $266; www.kartellus.com or 
415/839-4025). Hazel 8- by 10-foot New Zealand 
wool rug in Chocolate from Angela Adams 
($1,699; www.angelaadams.com or 800/255- 


| 9454). Page 62: Liguria chaise longue in white 


| and gray from Modern Homes Design Show- 
| room (www.shopmodernhomes.com or 
} 760/320-8422). Lounger cushions (in fore- 


ground) in Wasabi weather-resistant polyester 


canvas from West Elm ($99-each; www.west 
elm.com or 888/922-4119). Custom cement 
Dlock wall by homeowner. Page 63 (top left): 
Gas range from Viking (www.vikingrange.com 
OF 888/845-4641). Page 63 (bottom left): Hotel 


| Collection Pintuck bedding from Macy’s (www. 


macys.com or 800/289-6229). Nelson platform 
bench from Herman Miller ($814—$981; www. 
hermanmiller.com or 888/443-4357). Page 63 
(bottom right): Console designed and built by 


| Daniel Germani and Brett Smith, Brett Smith 
Woodworks (www.brettsmithwoodworks.com 
OF 602/466-3820). Vintage 1950s lamp. Custom 


| BATHHOU: 


photographs of Madonna. 
Page 7o: Cast-iron 


§ $7-inch slipper tub with solid brass ball-and- 


| claw feet from Signature Hardware ($1,695; 


§ Www.signaturehardware.com or 866/855-2284). 


FAMILY- Page 78: Paint 


§ On wall is Treasure Hunt by Kelly-Moore Paints 


| (item KMs4o-D; www.kellymoore.com or 
| 888/562-6567). 
/AGARDE 

| Sculpture Comet by August Munich Studio 


Page 86: Kinetic 


($299; augustmunich@msn.com or 805/688- 
7236). Teak Summerhill bench from Gardenside 
Ltd. ($625-$730; www. gardenside.com or 
415/455-4500). Page 87 (top left): Monterey 
column-mounted light fixture by Arroyo 
Craftsman (www.arroyocraftsman.com or 
626/960-9411). Page 87 (bottom left): Stone 
sphere fountain by Stone Forest (www.stone 
forest.com or 888/682-2987). Mosaic tiles by 
Bisazza Mosaico (www.bisazzausa.com or 
800/247-2992). Carmel column-mounted light 
by Arroyo Craftsman (see above). Page 88: 
Country Rubble veneer on retaining wall and 
firepit from Eldorado Stone (www.eldorado 
stone.com). Page 91: Country Manor modular 
retaining wall by Keystone (www.keystone 
walls.com or 800/747-8971). 

Page 94 (top): 
Outdoor light fixture from Hi-Lite Mfg. Co. 
(item H-15108-B-77; www.hilitemfg.com or 
800/465-0211). Page 94 (bottom): Orbit chair 


from Pier 1 Imports ($89 each; www.pien.com or 


800/245-4595). Light fixture over windows from 


Hi-Lite Mfg. Co. (item H-15106-B-96; see above). 


Page 109: Nora wine- 
glasses ($8.95 each) and Orrington flatware 
($30 for a five-piece place setting) from Crate 
and Barrel (www.crateandbarrel.com or 
800/967-6696). Page 111: Avignon teak dining 
set from Smith & Hawken ($3,599 for table and 
six chairs; www.smithandhawken.com or 
800/940-1170). Page 1m (top right): Stainless 
steel salad servers from Crate and Barrel ($7.95; 
see above). Page 111 (middle left): Stemless 
wineglass from Pottery Barn ($42 for six; www 
potterybarn.com or 800/922-5507). 





SUNSET (ISSN 0039-5404) is published monthly in 
regional and special editions by Sunset Publishing 
Corporation, 80 Willow Rd., Menlo Park, CA 94025. 
Periodicals postage paid at Menlo Park and at additional 
mailing offices. Vol. 219, No. 1. Printed in U.S.A. Copy- 
right © 2007 Sunset Publishing Corporation. All rights 
reserved. Member Audit Bureau of Circulations. Sunset, 
The Magazine of Western Living, The Pacific Monthly, 
Sunset’s Kitchen Cabinet, The Changing Western Home, 
and Chefs of the West are registered trademarks of 
Sunset Publishing Corporation. No responsibility is 
assumed for unsolicited submissions. Manuscripts, 
photographs, and other submitted material can be 
acknowledged or returned only if accompanied by a 
self-addressed, stamped envelope. POSTMASTER: Send 
address changes to Sunset, Box 62406, Tampa, FL 33662- 
4068. One-year subscription rates: U.S. $24, Canada $38 
(includes GST), elsewhere $38. U.S. funds only. Canadian 
Post Publications Mail Agreement No. 40110778. Return 
undeliverable Canada addresses to Postal Stn. A, P.O. 
Box 4015, Toronto, ON MsW 272. GST# 122781974RT. 
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TOTO Cl ew UOT Ce ee TM SEIU DONE RELI a 
to experience the outdoors with a catered dinner on 
an EverGrain deck at the exclusive Sunset Lake Tahoe 
CEM Time Cec] Um Tem TTT me ILO UKM OTTER OS 
will enjoy a night's stay in two luxurious rooms at the 
OCTET ats RIN) tea ele @ ee) Cm ELT 


Ue a Ua ATC MCMC ML TC om THU mr Les 
of winning. Sweepstakes begins June 1, 2007, and ends 11:59 p.m. 
CT July 31, 2007. To enter or for official rules, visit our website at 
www.sunset.com/evergrain and follow the directions on the screen 
Om OL Ca Oca CM) OW V1 
VARA MD] (ea Car) Ce 
CUCU a Gtr CLC Me MCC CO ST a 


Cae tome) 
www.sunset.com/evergrain 


FverGrain 
Composite Decking 


TAMKO 


©2007 TAMKO Building Products, Inc, TAMKO is a registered 
trademark of TAMKO Building Products, Inc. EverGrain is a 
registered trademark of Epoch Composite Products, Inc. 
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SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion ona state or cate- 
gory, circle the state or 
category number. 


101 California Drives 
2007 

102 Americas Best Value Inn 

103 Aquarium of the Pacific 

104 Best Western of 
California 

105 Best Western Stovall's 
Hotels of Anaheim 

106 Big Bear Lake Resort 

Association 

California Welcome 

Center - Oceanside 

108 Carlsbad Convention & 
Visitors Bureau 

109 Choice Hotels of 

California 

City of Indian Wells 

City of Palm Desert 

City of Rancho 

Cucamonga 

Costa Mesa Conference 

& Visitors Bureau 

Costanoa Coastal Lodge 

& Camp 

Eureka-Humboldt 

County Convention & 

Visitors Bureau 

Flamingo Conference 

Resort & Spa 

Gaia Napa Valley Hotel 

& Spa 

Gold Country Visitors 

Association 

119 Grand Havens 

120 Inn By The Lake 

121 Laguna Beach Visitors & 
Conference Bureau 

122 Lake County Visitor 
Center 

123 Lake Tahoe Cruises 

124 Lake Tahoe Visitors 
Authority 

125 Lakeland Village Beach 
& Mountain Resort 

126 Legoland California 

127 Lodi Conference & 
Visitors Bureau 

128 Long Beach Area 
Convention & Visitors 
Bureau 
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Mammoth Lakes 
Visitors Bureau 
Mammoth Mountain 
California 

Mammoth Premiere 
Reservations 
Mammoth Sierra 
Reservations 
Mendocino County 
Lodging Association 
Monterey County 
Convention & Visitors 
Bureau 

Napa Valley Conference 
and Visitors Bureau 
Napa Valley Wine Train 
Newport Beach 
Conference & Visitors 
Bureau 

Palm Springs Bureau of 
Tourism 

Pismo Beach 
Conference & Visitors 
Bureau 

Redding Conference & 
Visitors Bureau 

River Terrace Inn 
Sacramento Convention 
& Visitors Bureau 

San Diego Convention 
& Visitors Bureau 

San Diego Zoo & San 
Diego Wild Animal Park 
Santa Maria Valley* 
Visitor & Convention 
Bureau 

Santa Rosa Convention 
& Visitors Bureau 
SeaWorld San Diego 
Shasta Cascade 
Wonderland 
Association 

Sonoma County Tourism 
Bureau 

Stockton Conference & 
Visitors Bureau 

Tahoe Lakeshore Lodge 
& Spa 

Ventura Visitors & 
Convention Bureau 
Wyndham Palm Springs 


Alaska 

Fairbanks Convention 
and Visitors Bureau 
Super 8 Motels 


157 Arizona 

158 Flagstaff Convention 
and Visitors Bureau 

159 Grand Canyon Red 
Feather Lodge 


160 Lake Havasu City CVB 


California 

161 Official 2007 California 
Visitor's Guide and 
Travel Planner 

162 Anaheim Hilton 

163. Aquarium of the Pacific 

164 Bailey Properties Inc. 

165 Calaveras Visitors 
Bureau 

166 Catalina Express 

167 Centex Homes of the 
Central Coast 

168 Gilroy Visitors Bureau 

169 Granlibakken Resort 

170 Hadsten House Inn & 
Spa 

171 Incline at Tahoe Realty 

172 Irvine 

Lake County Visitor 

Center 

Lake Tahoe Visitors 

Authority 

Lompoc Valley Chamber 

of Commerce 

Marriott Ventura Beach 

Monterey Peninsula 

Inns 

North Lake Tahoe 

Visitors Bureau 

179 Rams Head Realty & 
Vacation Rentals 

180 Redondo Beach Visitors 

Bureau 

Sacramento Convention 

& Visitors Bureau 

182 San Mateo County CVB 

183 Santa Maria Valley 
Convention & Visitors 
Bureau 

184 Sierra Skunk & River 
Train Railroad 
Adventures 

185 Solvang Convention & 
Visitors Bureau 

186 Stanford Park Hotel 

187 Truckee Donner 
Chamber of Commerce 

188 Turtle Bay Exploration 
Park 
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189 Ventura Visitors & 
Convention Bureau 

190 Wine & Roses Resort 
and Spa 


191 Canada 

192 Oceanside Tourism - 
Parksville/Qualicum 
Beach, BC 

193 Vancouver, Coast & 
Mountains Tourism 
Region 

194 Victoria Clipper 


195 Colorado 

196 Breckenridge Resort 
Chamber 

197 Colorado Tourism Office 

198 Glenwood Springs 
Chamber Resort 
Association 

199 Royal Gorge Route 
Railroad 


Guest Ranches 
200 Bar M Guest Ranch 


201 Hawaii 

202 Condominium Rentals 
Hawaii 

203 Embassy Suites Hotel - 
Waikiki Beach Walk - 
Hotel & Resort 

204 Kaua'i Visitors Bureau 

205 Napili Point Resort 

206 Ohana Hotels & Resorts 

207 Sullivan Properties 


Houseboats 
208 Seven Crown Resorts 


209 Idaho 

210 Boise Convention and 
Visitors Bureau 

211 Sun Valley Resort 

212 Tamarack Resort 

213 The Coeur d’ Alene 
Resort 


~ 


= 


214 The Idaho Travel Council 


215 International 
26 Fiji Escapes Travel 
217 Holland America Line 


218 Nevada 

219 Battie Mountain, 
Nevada 

220 Elko, Nevada 

2a Hooters Casino Hotel 

222 Lovelock, Nevada 


~ 


Visit www.SunsetGetaways.com for more information. — 


Nevada Commission on 
Tourism 

224 Renaissance Las Vegas 
Hotel 

225 The Summit at Grand 
Sierra Resort 

226 Wells, Nevada 

227 West Wendover, 
Nevada 

228 Winnemucca, Nevada 


New Mexico 


22a The Historic Taos Inn 


230 Oregon 

231 Albany Visitors 
Association 

232 Bend/Sunriver, Oregon 

233 Corvallis Convention & 
Visitors Bureau 

234 Oregon Coast Visitors 
Association 

235 Riverhouse Resort 

236 Roseburg - Land of 
Umpqua 

237 Southern Oregon 
Repertory Singers 

238 Sunriver Resort 

239 Super 8 Motels 


Recreation Vehicles 


240 Go RVing 


2 Travel & Vacation 


Services 
Holiday Timeshare 
Resales 
ResorTime Rentals 
Red Lion Hotels 
Seabrook Rentals 


Utah 

Park City Visitors 

Bureau 

248 Utah Office of Tourism 

249 Utah Shakespeare 
Festival 

250 Utah Symphony & 

Opera 


Washington 

251 Arts Downtown 
Puyallup’s Gallery 

252 Explore Kirkland - City 

of Kirkland Tourism 

Department 

Grant County 

Homestead Northwest 

Hotel Bellwether 

Marcus Whitman Hotel 
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257 Okanogan County 
Tourism Council 
258 Olympia, Lacey, 
Tumwater VCB 
Palouse Scenic Byw 
Port Townsend 
Riverdance Lodge 
Skamania Lodge - NW 
Collection 4 
Snohomish County 
Tourism Board 
Suncadia Resort 
Super8 Motels = § 
The Watermark Group § 
Tri-Cities Visitors 
Bureau 
Undiscovered 
Waterfront 
Winthrop Chamber of 
Commerce 
Yakima Valley 
Convention & Visito! 
Bureau 
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Let's Gel, Inc. : 
Linwood Homes Ltd 


Shaw Industries 
ShowHouse® by 
Sundance Spas, | 
SunTechnics 
The Iron Shop 
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ly highlights 
NDO BEACH...WITHIN YOUR REACH! 
s charming town on the Southern Cali- 
tia coast is just minutes south of Los 
geles International Airport, yet the 

ches feel as far away as a tropical para- 
Acomplete resort destination that 

rs great shopping, fine restaurants, a 

e array of activities, and a variety of 









4 DA VINCI EXPERIENCE” See the 
ly Northern California appearance of 
he Da Vinci Experience,” now through 
gust 19, 2007, at the new Aerospace 
seum of California in Sacramento. 
e than 60 working models of machines 
7 ardo da Vinci designed in the 1sth 
itury, including a hang glider anda 
. eable bridge, are on display. Stay 
ernight in a participating Sacramento 
old Card hotel to receive exclusive 2-for-1 
nission tickets. Call 800/292-2334 or 
sit www.discovergold.org/davinci 











ENWOOD SPRINGS, COLORADO—SOAK 
ALL IN! With four distinct seasons and 
ar-round appeal, Glenwood Springs is 

e historic home of the world’s largest 
tdoor hot springs pool. Come for relax- 
on or come for adventure at the Glen- 
dod Caverns Adventure Park, Sunlight 
juntain ski and snowboard resort, and 
ting on the Colorado River. Known for 
Western hospitality, historic charm, and 
ceptional value. Call 888/4-glenwood or 
to www.visitglenwood.com 








AVEL SHOULD TAKE YOU PLACES™. 

cing you in the heart of Southern Cali- 
lia, the luxurious Hilton Anaheim is 
jumping off point for many legendary 

aces like the Disneyland™ Resort, 

ott’s Berry Farm, Angels Stadium, 

inda Center, John Wayne/OC Airport, 

6 beaches—all only minutes away. Visit 

| W.anaheim.hilton.com or call 714/740- 


ne 





EE RE SRS 
; 

















PN NT @.y 





Next to the Disneyland Resort 


The Hilton Anaheim is in the heart of The Anaheim Resort 
just across from Disneylande park and California Adventure park™. 
As one of Southern California’ finest hotels, we feature a 
complete Disneyland. Resort information/ticketing booth in our lobby. 
Families can visit our Kidz Korner Play House for all to enjoy. 


Call 1-800-Hiltons or 
714-750-4321 for reservations. 


Ask for the Sunset special 


Rooms from $109 


@ 


Hilton 


Anaheim 


Travel should take you places” 
777 Convention Way 
Anaheim, CA 92802-3497 


Hilton Anaheim room rate offer valid through Sept. 10, 2007. Rate based upon double occupancy 
up to four people, Kids 12 years and under stay free in parents’ or grandparents’ room. Advance 
reservations required. Rate exclusive of tax and gratuities and does not apply to groups or other 
offers. Rate s subject to change without notice, © 2007 Hilton Hospitality, Inc. 


GOLD COUNTRY 


There are countless fun and inspiring 
things to do in California’s Calaveras County. 
Pind your favorite at GoCalaveras.com 


) 
© Enjoy a round of golf 
19 Fo) 





Call Toll Free y 
— 800-225-3764 — 
to receive your C alay veras 
FREE Calaveras County 
Activities Guide VISITORS BUREAU 


*~ visit GoCalaveras.com 


MONTEREY PENINSULA 


@ Enjoy sun, surf and golf on 
@ the Monterey Bay. Large 
> selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 













. Savor of glass ‘ 


rest \ of wine from 


\ California's 
) Sweet Spot — 
By the Santa 
WY Maria Valley - 
BBS > halfway between 
Los nt: & San Francisco 
and home to world-class 
Chardonnay and Pinot Noir. 
For a free visitor guide, visit 
www.santamaria.com or call 


800-331-3779. And here's to 
relaxing... 
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www.centexhomes.com 


Gilroy is famous as the home of the Gilroy Garlic 


Festival and much, much more including historic wineries, 


Gilroy Gardens and shopping, Visit Gilroy on July 27, 28, 


and 29 to find out why we are considered one of the — 


premier food festivals in the world. 


q 


rAe) oe. 2 yee eT) 
www.gilroy 


INCLINE AT 
TAHOE REALTY 


~ © INCLINE VILLAGE Vacation Rentals 
a Pe) Homes, Condos, Chalets 
NorTH LAKE TAHOE [anaes 
1 (888-686-5253) 
im www.InclineAtTahoe.com 
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THE GARDENS AT BRIAR CREEK 
IN LOMPOC 





° Minutes from award-winning wineries 
* Close to shopping, dining, hiking and the ocean 
* Great primary residence or vacation home 
© One- and two-story designs available 
The Gardens at Briar Creek 
Single-family homes 
3 to 6 bedrooms 


2,167 to 2,648 sq. ft. 
From the upper $400,000s 


CENTEX HOMES 


LOS ANGELES /CENTRAL COAST DIVISION 


Pricing effective as of deadline of publication, 








Mitte clam 
to humble themselves 
on practically every 
flavor of course known 
to humankind. Ladies 
and gentlemen, it’s 
ATTN aa mle 
Up for the challenge? 


packages fron? O 


GoTahoeNorth.com/sunnc 
YM toll 4 


CCU 


aaa aaa 











TaHOE’s BEST 
SUMMER DEAL 


Granlibakken Bed & Breakfast 
package just $136* 
Includes: 
+ Comfortable lodging 
+ Hot breakfast buffet for two 
+ Pool, hot tub, tennis courts, hiking and 
biking trails 
All within walking distance of Lake Tahoe, 
Tahoe City and the Truckee River. 
Por information or reservations call 


877-543-4764 or visit granlibakken.com. 
Ask about our 4th of July specials. 


GRANLIBAKKEN 


CONFERENCE CENTER & LODGE 
LAKE TAHOE 


*Some restrictions apply. Subject to availability. 


= * ¥ d 
. “+ Outdoor 


Adventure 


«Quaint Historic 


. Downtown 


JAMBER OF COMMERCE 


.truckee.com 





exists. 









Choose from a wide selection 
of face, body, hand and foot 


treatments in a beautiful.and 





unique environment. 








winerose.com 209-334-6988 
LOD, (GAs FOR Nees 





a es 8s) ey er ae ro React 
call 1-800-967-3189 tor Free Brochures 





ee tranquility 


the spa 


nes ren 





see sie Oo 


insensdier ec hare 


Vin 
Mn 





Vier Deassyy) 
YU) ‘3 


uye ile 


3 800 866-1690 
www. skunktrain reel 





ake County 


ry tours and barrel tastings. 
wineries. Countless award-winners. 
cplore this booming wine region. 
TO REQUEST YOUR FREE VISITORS GUIDE 


» (800) | 525-3743 
www.lakecounty.com 


NSIBLE. PLEASE DESIGNATE A DRIVER. 


Shop, dine, play and stay. Enjoy the best of 
Southern California, where Redondo Beach 
is the ideal vacation getaway. 

Don’t miss our great year-round events 
including the Lobster Festival, July 4th 
Fireworks and Summer Outdoor Concerts. 


G00-262-05553 


www.visitredondo.com 


Only 7 miles south of L.A. Airport! 





a =e ae ON 


Per] TURTLE BAY 
sy EXPLORATION PARK. 
Raman. Molare 
REDDING, CALIFORNIA 
530-243-8850 > WWW.TURTLEBAY.ORG 


Get Exclusive Sacramento (Ch Ort 
Hotel Packages and Deals for 


THE Da Vinci EXPERIENCE 
An Exhibit oF Genius 


The Da Vinci 
Experience 
features 60 precise 
working models of 
Da Vinci’s remarkable 
inventions - many of 
which are prototypes 
for machines we use 


today. 
Exclusive 2-for-1 Tickets 


Make plans 
today to see the 
only Northern 
California 
appearance of this 
unique exhibition. 
Stay overnight at 
a Sacramento 
Gold Card hotel 
for exclusive hotel 
packages or 2-for-1 
admission tickets 
to The Da Vinci 


Experience. 


Simply ask for your FREE Sacramento 
Gold Card when you check in. 


SACRAMENTO GOLD CARD 


Exclusive Da Vinci Hotel Packages 
From $119/Night 
Two Tickets 
Complimentary Breakfast 


SACRAMENTO MORTHEAST 


THE Da Vinci EXPERIENCE 
Aerospace Museum of California 
(McClellan Park, Sacramento) 
April 20 - September 30 


www.discovergold.org/davinci 
800-292-2334 
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Girlfriends’ 
Getaway 


Troe 
he Stanford Park Hotel 


invites you and a friend to enjoy 





a day of bonding, manicures, great 


dining, cocktails and fun! 


Package includes: 

* Deluxe guestroom for two 

* Two Thermae Day Spa manicures 
* $100 hotel food & beverage credit 
* Two free tote bags filled with 


surprises 
Rates from $199 per person 


For reservations, please call: 


866.361.7745 


STANFORD 
PARK 
HOTEL 





100 El Camino Real, Menlo Park, CA 94025 


www.stanfordparkhotel.com 
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SOE ee UCU Rae et 
, j e 4 


OTS eta egal 


The ulimate in quality time 


San Mateo County is the favorite place 
to stay when visiting San Francisco. 
From the Pacific Ocean with miles of 
pristine coastline to gourmet creations 
featuring the fresh catch of the day to 
unique shopping experiences, we have 
all the ingredients to make the most 
of your precious vacation 
/ time. With so much to 
see and do, San Mateo 
County is easy to get to 
cuwuenwavaecevee but yery hard to leave. 
The Best of the Sam Francisco Bay Arca 


CEE era eee MM MU eee UEC ea me) 











The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment, Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 





SUPER, NATURAL 
BRITISH COLUMBIA® 


VANCOUVER 


_ COAST & MOUNTAINS bo 


All things are possible! 





oO 








RIDE COLORADO’S PREMIER 
RAILROAD THROUGH THE 
ROYAL GORGE! 






Your best experience of the Royal 
Gorge is on the train! Choose 
from Coach, Vista Dome, Lunch, 
Dinner, Murder Mystery & Wine 
Trains. Located Just 45 minutes 
southwest of Colorado Springs. 


at mmole eae 


Santa Fe Depot ¢ Canon City, Colorado 
303.569.1000 © 888.724.5748 
www.RoyalGorgeReservations.com 


























Summer in Breckenridge. 


Fun. Adventure. History. 
What are you waiting for? 
BRECKENRIDGE 
COLORADO 


A real town. Friends welcome 


888.697.7829 gobreck.co 





Ve ik os BS i eS! ° a4 

j Beachfront property $7 Rate good 

IBR Condos from /nt fe. es | 

| : | 

: Grwwierhmaui.com/sunset) | 
isFUNfor | | 
f | 

Ne | 


—< RA Condominium Rentals Hawaii 
ce 





Maui's condo experts! 1-800-367-5242 | 


rE/A@E = oe ee | i California's Best Kept Secret i) 
| H 7 3 | 167 MILES OF SCENIC SHORELINE ] | 
aii. Tahiti and more! / ie, WEST MAUI CONDOS Central California (70 miles north of Sacramento) | | 
ets . Mh fy 5 Sunsets, Beaches, Golf and H DeLuxe Houseboats at Competitive Rates 
Fiji Escapes Travel Ih MM panoramic oceanviews. (800) 637-1767 (530) 589-3152 | 
NT eats : www.GoBidwell.com wl 
oe bey ee ge eee ae ee oe Hi 


Sullivan Properties, Inc. * www.ManiResorts.com | 




















erg grees ISLAND OF OAHU 
Your Western Escape! 





Enjoy home-style | | 

hospitality in a historic, ee On HM || 

_ dude ranch getaway 31 miles “ies 4 in six great \ i HI | 
east of Pendleton, OR. <i \ 











One-Bedroom Condominium & 4 
Pettis tars Rental [Ge S 














ISLAND OF KAUAI , Hi 


ane ct 
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ISLAND OF OAHU 


1/1] | a J “_ i ; a . d iy ; 3 ee “a 
HI | aa te re ASSY.SUITES® a 


BEACH WALK™ 





daily, nightly MAR Rrra te, yo: $100! 
and more. Pall be a vacation céivonerown Comnialia | 
800-752-9669 


+ 
4 
4 
j 


é EMBASSY SUITES® 





ith 


|| 6 WAIKIKI BEACH WALK" a 
| SEVEN 
CROWN 
RESORTS \ 


EmbassySuitesWaikiki.com 
Authorized concessionaire of the Nation 
eS NUD 
Shasta-Trinity National Forest. 


OSE BEES CSRs CREE Re BS RS SE IGS SBE SOLU BERR oo Se eGR SB 5 
oer Tord ahteny lah tsa i AAs to State and Local Laws. Must be of Pent drinking nya green ee ee 
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€ Collection, Infinite Possibilities. } 


For stunning natural beauty and majestic grandeur, few places surpass the great Pacific Northwest. Three distinctive destinations 
that offer unparalleled luxury, world-class amenities, award-winning regional cuisine and endless outdoor adventure. 


www.northwestdestination.com 





yu Enjoy quiet natural surroundings and Discover a singular place where casual, upscale Built in the grand tradition of the magnificent 

I) ) charmingly elegant accommodations, elegance and relaxed sophistication blend with lodges of the past, Skamania Lodge offers a 

where attention to detail and personalized rugged adventure and boundless beauty. rustic resort experience as spectacular as the 
service are the order of the day. surrounding Columbia River Gorge. 


| eS \\I/7 
~ SUNRIVER 
SUNCADIA. A eae Skamania Lodge 


HEART & SOUL OF THE GREAT NORTHWEST® Scenic Columbia River Gorge 


866-904-6300 800-386-1921 800-221-7117 
| Located near Roslyn, WA Located 15 miles from Bend, OR Located 45 miles from Portland, OR 


| wwy® A distinctive experience provided by Destination Hotels & Resorts. 
| | | DESTINATION ASPEN + AUSTIN * CHARLESTON * CHICAGO * COLORADO SPRINGS * DALLAS * DENVER * FLORHAM PARK + HOUSTON 
Mink HOTELS & RESORTS JACKSON HOLE « LA JOLLA * LAKE TAHOE * MAUI + PALM SPRINGS * PHOENIX * PORTLAND + ROSLYN 

Bom aM SAN DIEGO * SNOWMASS VILLAGE * SUNRIVER * TARRYTOWN + TELLURIDE * TEMPE * VAIL * WASHINGTON DC 
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BUY YOUR FAVORITE 
HISTORIC COVER 


"ART.; 


Sunset Magazine 


iccccasesl Secacee | 
MRECSOPE IMe?com 











Park City, Utah 


Scenic and breezy Park City, Utah, offers a po . , : } ; 
mountain range of summertime adventures j oo ip 2 One: el ent 
and activities including famous art and music mes felmeiblatces 
festivals, food and wine events, outdoor 
concerts, lift-served hiking and biking, 
shopping and over 100 restaurants and bars. 


For Hot Deals: 


visit www.parkcityinfo.com 
or call 800-453-1360 x275 


to request a vacation planner. 








eS Fi 
bs a 
ok om Gr <7 
= 
A MOUNTAIN RANGE OF POSSIBILITIES 
packcityinfo.cam 





THE ART OF SUNSET POSTER | | 
24” X 36” $10.00 


For a limited time, use your MasterCard® 11 | 





and receive an exclusive 10% discount on 


Sunset posters. To receive this discount, 
call 1-800-227-7346 and ask 
for Ext. 5570 on 


weekdays, between 


Birch Bay, Blaine & Semiahmoo 


9 am and 4 pm 
Pacific Time. 





If paying by check, 








Pare make payable to: Sunset Publishing 
Corporation and mail to Sunset 
Magazine, Attn: Posters, 80 Willow Road, 


Menlo Park, CA 94025. 





Indicate which poster(s) you would like to 
order by specifying poster month and | 
year. The shipping charge is per order, | 

Hl} 





not per poster. i} Wil 








. SunsetGetaways.com 
; HOTEL BELLWETHER 
Sunsel BELLINGHAM, WASHINGTON 
Reservations and Information: (877) 411-1200 


' To advertise in The Sunset Travel Directory,® call 1-877-748-0737 


Visit 


2 
@ 


iew other posters in this ih 
special collection. | 






































WWW.CAMPLAJOLLA.COM 


THE ONLY WEIGHT Loss. 
i VACATION At THE BEACH! 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 
MOTHERS AND LADIES 


Fitness VACATIONS! 
Cat us First! We're THE Best! 


/ __. 1-800-825-TRIM 
S Sonpiaiola ip 


Disneyland « al & more! - plus FREE 2-Year Follow-up! 











= 4 for 33 years we've been 

helping young people, ages 

12-19, realize their true 

potential. 

PROGRAMS FOR ~ 

, * ADD/ADHD Teens 

+ Underachievers 

+ Leadership & Character 
Development 

+ College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & More 














NCA Accredited 
Continuous Enrollment 





admissions@ocrs.com 


(Pp we ee ee es ee ee ee ee ee ee ee 


aRed Rock 
ba Canyon School 


Hope for the future... 
Healing wounds from the past 


° Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

e Athletics 


‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 
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GARDEN & OUTDOOR LIVING, 





@@e@ee0e0000002000000608380 
= REDWOOD or ALUMINUM : 





























NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


: GREENHOUSES ° 
America’s BEST Values! © 


° GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES i 
@ OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ | 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


¢ Mistakes are costly in dollars and time. 

¢ Mistakes deepen suffering. 

Before making this important decision, 

consider all the options. 

The right choice for your child depends on 

many factors. 

Virginia Reiss has helped over 5,000 

families make these difficult decisions. 

Virginia Reiss, M.S. (415) 461-4788 

Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
@©2000000000980200080 


IBV OURGEEN 
BEADED) FOB ISASiIER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
ceacademy 


Did you know that 


the School & Camp 


etiam sitter ee) Pelt livin 
Complete guide to,construction 
Simple grills and gourmet Kitchens 


Directory 


Everything you need to plan and build the bar- Mal 
becue or outdoor kitchen you've always want- 
ed is now in one complete volume. Barbecues & 
Outdoor Kitchens includes step-by-step instruc- 
tions and detailed illustrations for 16 projects, 
ranging from simple to sublime. One show-off 
has a side burner, sink, refrigerator—even pizza 
oven. Special features include complete installa- 
tion directions, including how to run utility 
lines, as well as informative “how-to” 
photography. Whatever your outdoor culinary 
desires, Sunsest takes you through the entire 


Peed 


has appeared every 


ae 
I ; ms I 


iss Pg 


month in 








process. $16.95, 160 pages 

. —_— 
since 1961? 1 in 
| ity : 
| Noy 
{ MESS 
es 

e 2 ecto Ca -~-800-222-940 | sn 
Ul Cc 2 til LJ SCLiUly, Cat oOUU 4£2-594U4 Ls van 
io 


4, 
LIGHT UP % 
THE OUTDOORS 


Ve . * Direct from factory 
- : * 20 to 40% off retail 
_ * Portable propane gas fireplace 


| * Entertain day or night 
_ * Styles to suit any decor 


Order online 


ANDO] tila). meleL) 


bared eared 4 


| Swim against a smooth current aREE Ie to 
ij any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


! Already own a pool? Ask about the @° FASTLANE 


For Free DVD or Video Call 
(800)233-0741, Ext. 5178 


Visit www.endlesspools.com/5178 





| Moving? avoid interrupted service. 


| Notify us eight weeks before moving. 
Send your Sunset address label, new 
address and moving date to P. O. Box 
62406, Tampa, FL 33662-4068, 
Attn: Change of Address. 
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HelloSunshineUSA.com 


SHARP 


solar electricity 





©2007 Sharp Electronics Corporation. Sharp is a registered trademark of Sharp Corporation 


Snsitihainoenameuel | Exterior Cast Fireplaces 


Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 


pennies, Perfect relaxation...hot water & crackling fire. sg ; 
’ Lightweight, durable, simply stacks & bolts together on any 
IE be O O a 9 6 P. =~ ‘S P4 O 8 PETS Cer Mm B RUE RCs ee oe ee 


www.snorkel.com Dept. SU077C a RL Ma ee Leap 


Dekstone’ 


Elegant & Luxurious 
Precast Concrete Decking 


| Innovative. Durable. 
Non-Combustible. 


Finally, a stylish alternative to wood 
decking for both high and low decks. 


800.572.9029 
www.dekstone.com 
BTN (01 Fa ea NOMS NNT 























































































_..  Beverly:Bremers see 


SILVER SHOP 


missing a 
» Piece? 


Sterling Silver 
Replacement Service 


Enjoy Freedom of 
Movement with the 


World’s #1 Stairlift 








Live worry-free in the home of your 





Flatware 
Baby * Barware 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 
www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


choice with a Stannah stairlift. Features 






include swivel seat, battery operation, & 






easy fold-up, and sleek design. 







For a free brochure, call ACME Home 


Elevator — your exclusive dealer for 


Stannah lifts — today. 











Le Oe cok] oy ae 
aa leMe iY Ry arg 

SEES 3 Exceptional Quality Nationwide 
Post and Beam, Timber Frame, and Log 


888-546-9663 © www.linwoodhomes.com 


9- Rte 


Guaranteed Quality Ball Fan by 
and service from America’s : ie Modern Fan Company 
premiere table pad company. : 

Free measuring service is available in most metro areas. Your 

Satisfaction is guaranteed with our 30-year limited warranty. 


e Custom Table Pads G 

sD 1-800/328-7237 ext.281 A 
STRONGER. Ay www.sentrytablepad.com ‘ he far from ordinary. 
cS umens.com 


hare CUT ee ; 
China, Crystal, © LIGHT + LIVING 


* Silver & rages es, 877.445.4486 
Old & New + Buy & Sell ~* panes 
10 Million Pieces 
183,000 Patterns  - 
ee 
/ Call for FREE lists =—“"s 
«7 of each of your patterns. = 
f 5, Tet 
»} 1-800-REPLACE , 
y (1-800-737-5223) 
PO Box 26029, Dept. TU 


Greensboro, NC 27420 ie © WHITEST WHITES 
s : ¢ SaLt CRYSTAL GARDEN 


¢ SWIMMING PooLs : 0 
e WuiTe Hair & Pets BF Vass fp ¢ 
¢ FINE CRYSTAL . nly ey 


Noh 






























Ask Your Grocer! 
Find Out About “MSB”! 


eM oem Cm aya eee 
. a ree literature: 
oC yeur Plans or Ours : liek on ud P. O. Box 201405 


to repairing and more. 
f q ] 3 loomington, 55420 
CER en ena <i-g00-4.0.Bula Pt a Bloomington iN 


k Dealer Inquiries Invited 
© 2007 The Gorilla Glue Company. G6HD P.0.B0x1947 Oroville CA asodkt 
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Carlisle” Old Gfowth Hickory , Me 
CeCe me rane Lm ele ae Le) 


The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options to fit 
any style of home and any budget. 
Call for your free portfolio. 


866-595-9663 





Wide Plank Floors: 


Finely crafted. Trusted for generations. 


ATLANTAGA DENVERCO STODDARDNH 


INCINOLET 


ELECTRIC INCINERATING TOILETS 





Enjoy the 
convenience, 
cleanliness of 
INCINOLET in your 
cabin, home, or boat. 


INCINOLET incinerates _ 
waste to clean ash, e 


only electricity needed — 120 or 240 volts. ff 


INCINOLET — stainless steel, American 
made for years of satisfaction. 











7] 1-800-527-5551 www.incinolet.com 


RESEARCH PRODUCTS 
2639 Andjon Dallas, Texas 75220 


meaavertise in The Directory, cal 


J? 

















“The Fumiture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 
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_ SHOPPING DIRECTORY 


Metal Ome ULI Victorian One® 


Tt es evi oy bar |! ey 


eas *1575 SII 


SE TG aS eDiameters da OE Ta Cle 

Ke to 7'0" rie to (iat ¥ i 4'0" to ir 
eKits or Welded i 3 Oy NTO Oe eu 
Units a - | Construction Construction 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800-523 ry 7 42 7 Ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, iL * Stamford, CT 








Installation Video featuring 
“The Furniture Guys” 














The Leading Manufacturer of Spiral Stair Kits® 






©2003 The Iron Shop 





Gel Pro Chef’s Mats 


Love to cook, but hate hard kitchen 

floors? As seen on HGTV’s “I Want 

That!”, Gel Pro Chef’s Mats are filled 

with a soft gel that makes standing on 

even the hardest kitchen floor a pleasure. 
These innovative kitchen floor mats are 
scientifically engineered to absorb shock 
and reduce pain-causing pressure. 














Gel Pro Chef’s Mats have a beautiful woven 
leather look in a stain-resistant and easy to clean 
material. Gel Pro Chef’s Mats feature a bacterial 
killing additive to eliminate mold and mildew while 
a non-siip bottom keeps your kitchen floor mat 
from migrating. Gel Pro Chef’s Mats make a great 
gift for any cook, especially those with back pain, 
foot pain or arthritis. Available in six great colors 
including: Black, Truffle, Chestnut, Hazelnut, 
Khaki and Coquina. In two functional sizes: 
20" x 36" and 20" x 72". Made in USA. Order 
yours today! Call 1-866-GEL-MATS (435-6287) or 
visit www.letsgel.com. 
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APPAREL 


UNIQUE ST. ANDREWS Golf Store 
Scotland. Distinguished scent aftershave 
with your personalized message etched 


on the bottle. www.StAndrewsGolf.co.uk 


ART / ANTIQUES 


Edward S. Curtis Lithographs 
50 Limited-Edition images. 
Catalog: (888) 755-8755 


www.CurtisLithos.com 


CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 
American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth 
pines & installation & hardwoods; crafted 
in widths from 4” to 20”. We ship 
anywhere with installation & design 


options for any style home. Free portfolio. 


866-595-9663 www.wideplankflooring.com 


CARPET BARN - Buy all major brands 
at wholesale. Largest selection of 
berbers in stock. 800-345-0478. 


www.carpetbarnusa.com 


CHINA / CRYSTAL / SILVER 


ELEGANT Pet China for cats or dogs, 
Chillichow, Babuware and BabuForYou. 


www.BabuForPets.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


GARDENING 


BETTER TASTING tomatoes/batguano, 
kelpmeal. Secure on-line ordering. 


www.3rlighting.com 


DRIP DEPOT Drip Irrigation made easy. 
Call today for your FREE Design Catalog. 
(877) 246-3747 www.dripdepot.com 


GIFT IDEAS Garden Notecards 
and Garden Diaries. 
Wwww.gorgeousgardenscompany.com 


(530) 756-6094 


LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Finda 


landscape contractor in your area. 


GAZEBOS 


Amish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 
www.AmishGazebos.com 
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GIFTS 


CHAKRA FLOWER ESSENCES. 
Shamanically summoned from 7 roses. 
866-216-0335; www.LunaFina.com 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 
great service, high quality. 


MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 
service, low prices, freight included. 


REAL ESTATE 


BEAUTIFUL ROGUE VALLEY, OREGON 
Ponderosa heights. 
Craftsman Homes 541-582-6913 


www.JonTurrellQualityHomes.com 


BEAUTIFUL SALEM OREGON 
PROPERTIES. Prudential Real Estate 
Professionals, Doug Lownsbery. 
Search at douglownsbery.com/sm 


COSTA RICA Retirement Investment 2nd 


home. Gulf, Nature, Oceans, North 
American Lifestyle. Affordable. Resort 
community, rentals, sales. 


www.resedenciaslosjardines.com 


Affordable Land, Owner Financing 


Available. www.rmtland.com 


LAGUNA BEACH California fabulous homes 


www.camoves.com/Suzanne.Cowdell 


949-310-9929 


MAUI MAALAEA, pristine beachfront, 
warm welcome 2 br/2ba condo. Owner 


(800) 894-4585 


Oregonranches.com Your resource for 
country properties and ranch services in 
OREGON. 


Salida, Colorado - Rare Riverfront 
Homesites! $159k-$199k Bryan, 
Land Properties 719-660-4240 
bryan@rockymountainprop.com 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 


www.naileesmith.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 





TRAVEL / SPECIAL EVENT 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, WIFI, 
DSL, sauna/hot tub. 866-466-7000 


www.MammothCreekInn.com 


VACATION RENTALS 


BIG SUR Japanese House- 2BR/2BA 
$275/nt. Inquiries: 626-578-1866 


www.rentthejapanesehouseinbigsur.com 


LAKE TAHOE luxury rentals, year-round, 
affordable and newly remodeled. 


www.Best TahoeRentals.com 1-887-787-4223 


SEQUOIA NATIONAL PARK! 
Cabins, Country Inn, & Vacation Rentals! 


www.theriverinn-cabins.com 





1-800-793-7309. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals, Condos 
& Homes, 1-800-799-KONA (5662), 
makereservations@konarentals.com 


www.konarentals.com 





1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury Vacation Rentals 

Call us to manage your vacation rental! 


Visit www.trykona.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
isLandwide. $60 to $1000 daily. 800-767-4707. 


http://www.prosserrealty.net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 80ohawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 






































MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-5245/night. Owner 
888-757-8780. www.mauicondo.org 





MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. a 
Owner Rates. www.kapaluavacation.com . 
1-800-332-5358. 1 
MAUI OCEANFRONT A+ Luxury 2&BR | 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2013 | 
bedrooms from $140. Owner Direct 


800-733-3603 www.gilvv.com 





OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, — 
www.halepohaku.com : 





OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 
BITTERROOT VALLEY Spectacular 3 


riverfront and mountain cabins and 


homes. www.bitterrootcabins.com 


rr 


1 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private — 


E| 


a 


fishing. www.pecosrivercabin.com 


OREGON 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 


Amenities (Spa/Fireplace). (888) 227-1963, 


www.southcoastvacationrentals.com | 


OREGON COAST, Oceanfront, 1 '/2 hours 
Portland, 2BR/2BA spectacular view, : 
weekly, (503) 816-0906. 


WASHINGTON 


PEACEFUL L_AKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfryv.com 


2007 SUNSET CLASSIFIED: 
$26.84 per word, 10 word mini 
$24.74 for 3 or more issue plac 
Copy subject to publisher’s aj 
and editing for consisten 
Media People, Inc. and Sun 
are not responsible for ty og 
errors or response. Prepayment 
required for all ads. F 

order form, call Jada Ja 
MEDIA PEOPLE, INC.. 
203-853-2911, Fax: : 3-853 
email: jjackson@med 
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He lives in a house. 
And wants to build them someday. 
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lifetime of opportunities that starts now. 


ISIT WWW.MHSKIDZ.ORG or CALL J 
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The Sunset view 






The novelist talks about Colorado rivers, ranches, 


mountains, and baseball 
INTERVIEW BY PETER FISH 
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On coming to Colorado When my first 
book, Cowboys Are My Weakness, was 
published, that was the first time in my life 
Thad any money. I came to Colorado and 
fell in love with it. 

On Creede, Colorado It was a silver- 
mining town, founded by Nicholas Creede. 
At one time it was quite the boomtown, 
very briefly. We were 10,000 people, now 
we’re 850. Every July Fourth we have the 
hard-rock mining championships here. 
Her ranch When I got here, Creede still 
wasn’t sure about a single woman want- 
ing a place on her own—my realtor kept 
showing me places in subdivisions. The 
ranch is ringed by the Continental Divide. 
All the mountains that rise up from the 
valley are covered in aspen. It’s incredible. 
On relaxing I love to walk with my dogs. 
There are five wilderness areas right around «§ 
here. You could do a different trail every day 
in the summer and not repeat yourself. 
River rafting The Yampa is wonderful; it’s 
mostly inside Dinosaur National Monu- 
ment. There’s one tough rapid called 
Warm Springs—a big challenge. 
Colorado Rockies baseball I haven’t 
given up on them. But the thing about the 
Rockies and Coors Field is it almost doesnt 
matter. Even if the other team scores more 
runs, it’s a wonderful afternoon. 

Her favorite Colorado writer I really like 
Patricia Limerick, especially her book Legacy } 
of Conquest. She always says she’s a histo- jf 
rian, not a creative writer. But she’s done soy 
much for the West and for women writers. 




























Cowboys Are My Weakness, Sight Hound, and I 
Waltzing the Cat. — | 
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SAFE AND SOUND. Visa's multiple layers of security protect you in LI FE 
ways that cash and checks can’t. But even if fraud does occur with your 
Visa® credit or check card, you're not liable: Online and off, there’s no TAKES 


better protection from fraud. VISA 


*Visa's Zero Liability Policy covers U.S.-issued cards only and does not apply to commercial credit cards, ATM transactions, or PIN transactions not processed by 


Visa. Cardholder must notify card issuer promptly of any unauthorized use. Consult issuer for additional details or visit visa.com/security. ©2007 Visa U.S.A. Inc. 















Wallowa Lake, 


AUGUST 2007 





Burlingame Public Librar 
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| HAA aye the way. Available with Acti aay 
The brand that invented the category continues to lead the way. Available NUP elie 
| : ; oe a 
| F with an available 320 hp. Plus, every 2007 Tahoe is backed by the Chevy 100,000 mile/5-year Powertrain ATL 
ie a, Yl Wa . | Ny 
wee) Shown with available features. *Five-star rating is for\both the driver and front passenger seating positions in the frontal crash test. Government Cla eli ie ce ee 
a e rae WOM CHRON MPS NLT aN en Mm = CONT@ cee UC-IPAA el Fae Ca acl GME ul cn ent IS Cie R CCUG Lec U Rela mE eau 


ave) SATIN els oem Cn ULAR US) of The Henry Miller Estate. 








a Oe Lele LCC Ca a Re Oe 2 = = ce : | 
he is content to point the way.” 


— HENRY MILLER 


affic Safety Administration’s (NHTSA’s) New Car Assessment Program ear ( oy on on 2007 GM Large Utility segment. Tahoe An at) f AA Ve er 
— cop. ta a me [cY ea OMEN eNO at) ie copyright ©1960 by Henry Miller. lh MAES MOM) NaCI y 





the question isn't 

|| can this weight loss program 
change your life. 

Out can you? 
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what is alli? alli is the only FDA approved 
over-the-counter weight loss product. its a 
| unique combination of a pill with a plan to help 
you lose weight in a healthy and gradual way. 
| when you commit to a reduced calorie, low fat 
| diet, alli can helo you lose 50% more weight 
than with dieting alone. so instead of losing 
10 pounds, you can lose 15. 








how does it work? alli is safe and works in 
your digestive tract without affecting your brain 
or heart. it prevents the absorption of some of 
the fat in the foods you eat. if you eat too much 
fat, you may experience treatment effects, 
including loose or more frequent stools, an 
urgent need to go to the bathroom or gas with 
an oily discharge. 


what's the plan? alli is there for you with an 
individualized online action plan. the plan 
provides guidance from health experts on 
how to adapt the alli program to your lifestyle. 


am | ready? you can't just try alli, you have to 
commit to it. you have to challenge yourself, 
work hard, and change what you eat. if you 
think you're ready, go to myallicom. 








myallicom 


if you have the will) we have the power” 


























| succeed by getting support. | can lose 50% more weight. 









Orlistat 60mg Capsules 








Weight Loss Aid 4 
= ah 
90 CAPSULES saps 
| can do it differently this time. | can make changes that stick. 





























| can walk my dog around the block, again. | can prove myself to myself. 
































Feeling lost? 





Princess is your shortcut to paradise. 


: y 





SAIL TO HAWAII OR THE MEXICAN RIVIE! aye 
FROM CONVENIENT WEST COAST POF) lad ¢ 
Princess® makes it easy to travel to the tropical paradit! ‘ley 
your dreams. Choose the ultimate exotic getaway with vir! illey 
year-round sailings roundtrip from Los Angeles to the breatht | ne 
beaches of Hawaii. Explore the white sand beaches andi) jw, 


scot ae CULO selec mer tee ocean To 


Call 1.800.PRING' 


i 


See your travel agent 


| marvel at the re ous volcanic landscapes of the 
island. Or choose to RCrtaa tan or waeit eo Cys er Diego 
the festive shores of the Mexican Riviera. In no time at all, 
will be walking the quaint, cobbled streets of Puerto Vallarta, 
port fishing in Cabo San Lucas. And of course, every cruise 
s you the onboard experience that makes ata eme Cae tends 
arding way to travel. Book your complete escape eeree-b 4 


| 
| 


ae era Meey i 


(= 
PRINCESS GRUISES 


escape completely: 





Cha-ching. 


(it’s the sound of another investor being overcharged.) 


Investors should consider carefully information contained in the prospectus, including investment objectives 


risks, charges and expenses. You can request a prospectus by calling 800-435-4000. Please read the prospe 
carefully before investing. 


Investment value will fluctuate, and shares, when redeemed, may be worth more or less than original cost. 7 


Clients who have household assets of $1,000,000 or more, or who execute 30 or more trades in the current calendar quarter o 
120 or more trades over the prior 12 months, ay for executed online oo trade pricing of $9.95. Clients who do not qualif 


for this pricing pay $12.95 up to 1,000 shares and $.015 for each additional share. ; 
Trades in no-load funds available through Mutual Fund OneSource® service, as well as certain other funds, are available withou} 
transaction fees when placed through schwab.com or our automated phone channels. For each trade order placed througll 
broker, a service charge applies. Schwab reserves the right to change the funds we make available without transaction tee 


and to reinstate fees on any funds. Funds are subject to management fees and expenses. 
©2007 Charles Schwab & Co., Inc. All rights reserved. Member SIPC. (0407-4703) ADP36941 : 
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go | Paradise at home 


For a pair of travelers, the best 
vacation spot in the world is 
the one they created in their 
ROMA aE We Ua eC aVL Tae 
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~ 42 | FROM THE EDITOR 


16 | WEB EXCLUSIVES 

CCP cle am aise o8 
Favorite ideas for the month, 
including a great swim in 
Vancouver, surf concierge near 
San Diego, fragrant summer 
blooms;-blue lagoon bath, 
best barbecue Sauces, rosé 
aca lh ver- ae Male) co 

ey We la amt ey ppt.) 
Canyou really grow juicy 
mangoes inthe California 
desert? 

126 | RESOURCES 

129 | THE DIRECTORY 

136 | THE SUNSET VIEW Chef 
and author Deborah Madison 
on fresh flavors in New Mexico 


ROR Ta (to te 
page 36 
GRAND TETONS page 82 
SANTA CRUZ MOUNTAINS 
ete 28 

BACKYARD RETREAT page 90 
UII ta 3 i tM orl Me) 
VACATION CABIN page 63 


ON OUR COVER Fora serene 
view of cool; clear Wallowa 
EL Com ale le mene) yiila 

Wallowa Lake Lodge; near 
Joseph, Oregon {see page 36). 
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28 | GETAWAY Wild parks, 
winning wines, and shimmer- 
ing views converge south of 
San Francisco in the Santa 
Cruz Mountains 

36 | TOP 10 Cool off in comfort 
at one of the West’s best 
lakeside resorts, from British 
Columbia to Las Vegas 

40 | NORTHERN CALIFORNIA 
DAY TRIP Walk around 
Lafayette’s quiet reservoir fora 
calming retreat, or head down- 
town for shopping and dining 
42 | WEEKEND For seaside 
strolls ahd inventive dining, 
visit Santa Monica’s retro and 
ritzy Ocean Avenue 

44B | DISCOVERY [he pace 

is easy and the local produce 
delicious in the farm country 
of northeast Washington 

44F | SMALL TOWN In Pagosa 
Springs, Colorado, the only 
thing better than the gorgeous 
scenery is the really good food 
46 | TIPs & TRIPS [hings to 
do in Northern California 
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51| DESIGN With a mix of open 
areas and intimate nooks, a 
tiny urban backyard makes 
creative use of a small space 
54 | GETTING STARTED Pair 
white-flowered plants with 
bluish foliage for a cool pot 

56 | SOLUTION Pondless 
waterfalls deliver the look and 
sound of falling water without 
the upkeep of a whole pond 
ecosystem 

59 | NORTHERN CALIFORNIA 
STYLE A covered patio is made 
for family play and parties 

6o | BEFORE & AFTER A new 
courtyard turns a dilapidated 
lawn into a friendly retreat 
60D | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in August 








63 | DESIGN Our vacation- 
home special section kicks off 
with the story of two families 
who decided to build a shared 
getaway on Washington’s 
Hood Canal 

68 | IDEA HOUSE [he Sunset 
Summer Retreat is a vacation 
home you build in stages. 
Start with a compact kitchen/ 
bathhouse; add tent bedrooms 
and storage as needed. Breezy, 


* coastal-inspired furnishings 


are the finishing touches 

76 | SOLUTION With creativity 
and flexibility, you can afford 
that vacation home. Three 
families share their strategies 








109 | ENTERTAINING For an 
easy, beautiful poolside party, 
serve peach salad, snapper 
fillets on garlic toast, and ice 
cream doused in espresso 

114 | READER RECIPES [ested 
in Sunset’s kitchen: one-pan 
shrimp dinner, hearty Italian 
sandwiches, savory corn cakes, 
and grilled chicken breasts 
with lime and pepper 

118 | 3 WAYS Enjoy peak-season 
tomatoes in a refreshing salad, 
warmed with spicy yogurt, or 
in a basil-scented sauce 

122 | WEEKNIGHT Give a juicy 
rib-eye steak a Japanese twist 
124 | WINE GUIDE Look for 
lighter, crisper Chardonnays to 
complement summer meals 










THE LUXURY CAR THAT 
TREATS LIFE LIKE THE 


GREATEST LUXURY OF ALL. 
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consider life the greatest luxury, you'll want @ Otay tg that ree protecting life its first priority. The 
w Volvo S80 does exactly that with new Pre- Emptive Technologies that can actually detect dangerous 
jons before they happen. These world-firsts ensure that for’ rele both inside and outside the car, 
xury of life calmly goes on. And with the power of an: available 311-hp V8 and elegant Scandinavian 

in, the driver experiences a shah struck Seer i pe ie cule Teh aU lave 
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ai cbiomet at additional cost. See your authorized Volvo retailer for Sa oo ti 
of re Always remember to wear your seat belt, 








|_| For the love of cooking. 





Sy For the love of design. 








You want the best of both worlds, without the 
compromise. Jenn-Air creates kitchens that 
celebrate both your passion for cooking and love 
of design. Discover the possibilities of the new 
Jenn-Air® Oiled Bronze Kitchen Suite. Only 
14) | available at select retailers. Call 1-800-Jenn-Air 
Ht | or visit Jenn-Air.com. ZIENN-AR. 


FOR THE LOVE OF COOKING> 






®Registered trademark/™ Trademark of Jenn-Air, U.S.A. 
©2007. All Rights reserved. 
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Why diet 
hungry? 


Here’s a way 
to sweeten up 
your diet. 


Post Honey Nut 
Shredded Wheat, with its 
sweet, crunchy taste, is a 
delicious, fiber-rich way to 

help keep you satisfied. 


Tettal ny f + 


SHREDDED WHEAT 


© 2007 KF Holdings 
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IN MY FAMILY, the story of how Uncle Charlie came to own his vacation cabin is 
legendary. ; 

Every summer in the 1950s, he and Aunt Sue took their five children camping 4 at 
Pinecrest Lake in California’s Sierra Nevada. They cooked all their meals onthe 
camp stove or firepit, and even built a makeshift shower for long stays. Camping _ 
was a lot of work for Charlie and Sue, but they loved getting their city kids up to th 
mountains for frésh air and long days of swimming at the lake. 

The campgrounds were adjacent to a neighborhood of charming, privately 
owned cabins nestled among the sugar pines and firs. Charlie and Sue would 
frequently stroll through the area after dinner, jealously admiring the cozy glow 
from the cabin windows. Imagine having one of those, they said to each other. Th 
never saw ai for sale, although they couldn't have afforded one anyway. 

The years went by, and on one of their summer strolls, they noticed an old ma 
painting the exterior of a tiny cabin. He was clearly in a foul mood, but somethin: 
made them stop to ask how long he’d owned the place. Too long, and he was tire 
taking care of it all by himself. “Do you want to buy it?” he asked. In a matter of 
minutes, they'd settled on a price. By the following week, the deal was done. The cz 
has been in the family ever since, as longtime readers of this monthly letter know. 

I’ve been thinking about their luck as we put together the vacation-home spec 
section for this month’s issue. We followed other families who've realized the drea 
owning a summer getaway, from one young couple who decided to buy with frier 
to another who chose “fractional ownership” (their stories begin on page 76). We 
developed and built a getaway cabin here at our headquarters (page 68). And we 
showcase the innovative and beautiful design of one cabin created for two famili 
(page 63). The special section continues online (www.sunset.com/vacationhomes), — 
where you can learn about innovative new vacation communities in Santa Fe and it I | 
Seabrook, Washington. After reading these stories, I hope you'll feel inspiredto 


follow your own dream of owning a little cabin in the woods. i hn 
Katie |) 
at 


Katie Tamony, Editor-in-chief 
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Call our certified hotel experts 24/7 
for all your hotel needs. With over 70,000 


properties to choose from, ranging trom B&Bs 


to all-inclusives, having a real-live person to 


talk to is worth its weight in gola. At hotels.com, 
our experts are trained not only to help you 
find the perfect room, but to assist you every 
step of the way in planning that perfect trip. 
They'll also help you find the lowest price, 
guaranteed” So call us today and see what 


everybody's talking about. 


WE KNOW HOTELS INSIDE AND OUT.® 


800-916-4635 


*See website for guarantee restrictions. ©2007 Hotels.com, LP. All rights reserved. Hotels.com, 
the Hotels.com logo, We Know Hotels Inside and Out., the Benny the Bellman logo and the Bell logo 
aie either registered trademarks or trademarks in the U.S. and/or other countries of Hotels.com, LP, 
a subsidiary of Hotels.com. CST 2083949-50 
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With our unbiased Customer Reviews, that oh-so-perfect place is merely a call or click away. 


Want a lot of amenities for not a lot of money? Send in the 
experts at hotels.com. We'll tell you what we know, and we'll 


also tell you what your fellow travelers know. And while we're at 
it, we’ll even make sure you get the lowest price, guaranteed* B 


-91 6-4635 . So logon or call our certified experts 24/7. WE KNOW HOTELS INSIDE AND OUT.® 


. 








Virtual Tours Guest Reviews Side-By-Side Comparisons 























(a ntee restrictions. ©2007 Hotels.com, LP. All rights reserved. Hotels.com, the Hotels.com logo, We Know Hotels Inside and Out., the Benny the Bellman logo and the Bell logo are either registered trademarks or trademarks in the U.S. and/or other countries of Hotels.com, L.P, a subsidiary of Hotels.com. CST 2083949-50 
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Web exclusives 





This month on Sunset.com 





It’s hot in the kitchen, and you 
want to save energy—so why 
turn on the stove? No-cook food 
prep is a great way to go now. 
Just combine purchased fixings 
with chop-and-serve recipes, 
and you'll have a delicious 
dinner ready in no time. Try our 
three cool menus or design your 
own with simple recipes like 
Mexican Dinner Salad, Chipotle 
Coleslaw, Tomato-Corn Salad, 
Golden Gazpacho, Guacamole, 
Mango-Coconut Fruit Pops, and 
more. Add a cool drink, and 
dinner’s ready. Go to www.sunset. 
com/nocook for recipes. 


Great cook? We'd love to see your original or adapted 
recipe. Send us your favorite and tell us how it came about. 
If we use it in the magazine, you'll earn $100. www.sunset. 


com/submitrecipe 





Online this month 


Plant 
the right greens now, and 
you'll have ingredients for 
quick stir-fries through fall. 
Get our guide to delicious 
varieties to start with. www. 


sunset.com/stirfry 
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Dreaming of your own 
getaway (special section, 
page 63)e Visit two new 
vacation communities—one 
in Washington, another in 
New Mexico—inspired by 


the Western landscape. www. 


sunset.com/vacationhomes 


Discover n ways to help get 
your plants through a dry 
summer—and maybe even 
improve your landscape at 
the same time. www.sunset. 
com/watering 








Your guide to Sunset 


NORTHWES® 
(INCLUDES 
ALASKA AN@Segep 






SOUTHERN 
CALIFORNIA 
(INCLUDES 
HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $12 or less 

$$: $13-$20 

$$$: $21-$30 

$$$$: Over $31 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 129). 


Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 


\fter years of conquering the outdoors, we’ve conquered the indoors. 
ntroducing the all-new Subaru Trib: vith re yri|py A\|-\ drive standard and ¢ vertul 


»56-horsepower Subaru Boxer engine. It’s als eived the Tc > and is 2 ale eee SUBARU. 


with a DVD entertainment system and third-rc L etimes you want to rough it, and 


jometimes you just want a |i omfort. Re . Its what makes a Subaru, a Subaru. 


+ 











The all-new Tribeca® at subaru.com 
Starting at $29,995" 


atety Pick inciudes the 2008 Subaru Trib 
fed With Navigation pictured above has 
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It’s a place where losing yourself and finding 
yourself often happen simultaneously. 





It’s more than a new home. It’s a new way of living. At Trilogy, every day is an 
exploration, an inspiration and a discovery. It’s the way life was meant to be. 





Found in truly magnificent locations throughout the West, Trilogy offers 
Butta CeiCim Vie eR mr BeasClCCleCO ET Bestale Me Clee (oman it 
energy within yourself. And more opportunities to enjoy the life around you. 


Now it’s your turn to taste this dream lifestyle with a special offer just for Sunset readers. 
Go to www. TrilogySunset.com to claim a $75 Trilogy Club Cash exclusive online offer. 
When brought to a local Trilogy community, it can be used at Trilogy 

restaurants, spas, golf courses and pro shops. Enjoy! 


Visit Trilogy online today before your visit to take 
advantage of the exclusive online offer. 


ae 
Trilogy 


Where dreams take flight. 





TrilogySunset.com 


—— 


| 
} 
SOUTHERN CALIFORNIA CENTRAL COAST CALIFORNIA NORTHERN CALIFORNIA WASHINGTON 


Trilogy is a registered trademark of Shea Homes, Inc., an independent member of the Shea family of companies. Trilogy Central Coast is a community for 
people ofall ages. Homes at the Trilogy Glen Ivy, La Quinta, Rio Vista, Power Ranch, Vistancia, The Vineyards and Redmond Ridge communities are intended 
for occupancy by at least one person 55 years of age or older, with certain exceptions for younger persons as provided by law and the governing covenants, 
conditions and restrictions. Models: shown do not represent an indication of racial preference. Void where prohibited. This is not an offer of real estate for 
sale, nor a solicitation of an offer to buy, to residents of any state or province in which registration and other legal requirements have not been fulfilled 
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Most retreshing summer swim 


A day at the pool never looked so blue. Jutting out from Kitsilano (Kits) Beach as 
if it were floating, framed by boats and barges and the snowcapped North Shore 
Mountains beyond, the enormous saltwater Kitsilano Beach Pool in Vancouver, 
B.C., is a viscerally rewarding experience in a city of outdoor wonders. The water, 
filtered in from English Bay and heated to a balmy 77°, feels as therapeutic as 
any spa treatment. Factor in soul-stirring views and an energetic crowd—from 
small tykes in floaties to sun-worshipping teens to serious lap swimmers— 

and you’ve got a perfect summer combination. Cap it off at the new Watermark 
on Kits Beach restaurant with a plate of B.C. sablefish caught earlier that day. 
Kitsilano Beach Pool: mid-May—mid-Sep; $4.60 U.S., $2.30 U.S. ages 12 and under; 
2305 Cornwall Ave., Vancouver, B.C.; 604/731-0011. Watermark on Kits Beach: $$$ U.S.; 
1305 Arbutus St., Vancouver; 604/738-5487. 
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SEE IT NOW 





Santa Cruz skate park 


Think of it as a 17-foot- 
wide tube of a perfect 
wave that never breaks. 
This monumental 
concrete swoop is the 
star of the new Ken 
Wormhoudt Skate Park, a 
visionary public arts proj- 
ect overseen by the city’s 
Department of Parks and 
Recreation. (The surface 
is sandblasted and etched 
to look like a breaking 
wave.) The 15,000- 
square-foot site, not far 
from the Santa Cruz 
Boardwalk, draws groups 
of riders patiently waiting 
their turn to drop into the 
smooth-sided, blue- 


colored, seemingly 
endless curve. Spectators 
are treated to the whirling 
sound of wheels and the 
occasional slap as skaters 
drive up the steep walls 
to grind along the coping. 
Nearby, other riders prac- 
tice nose grinds and kick 
flips in a pair of smaller 
bowls edged in sand- 
colored concrete. It’s the 
perfect place to relive 
youthful summer day- 
dreams. Free; helmet and 
kneepads required; 225 San 
Lorenzo Blvd., Santa Cruz, 
CA; www.ci.santd-cruz. 
ca.us/pr/parksrec/index. 
html or 831/420-5270. 














Kelé Gaughen is the walking, talking, 
surfing embodiment of the adage “love © 
what you do, do what you love.” Work- 
ing from a thatched poolside shack, th 
Big Island native serves as official surf 
concierge at the Four Seasons Resort 
Aviara near San Diego. For experienced |) 
surfers, Gaughen is the go-to guy for 
wave conditions. For guests who are | 
surfing neophytes, he putstogether | m, 
lessons at nearby beaches. After having v Fi | 
helped multiple first-timers catch 
waves, Gaughen says they allmake __ 

the same mistake: They forget every- | W 
thing they just learned. “We tell every- 

one to stay low and keep their knees _ 
bent,” he says. “But when they’re on — 
a wave, the first thing they do is stand - 
up and lock their knees.” Beginners _ 
are rewarded with a photo of their first 
ride. “They have the widesteyesa 
person can have,” Gaughen says. “It’s 
so raw—just pure excitement.” Rooms 
from $395; two-hour lesson $95 (resort e 
guests only; 760/603-6800 ext. 6000); 5 
wwwfourseasons.com/aviara or 800/332- 
3442 (hotel reservations). 


_ 
_ 









RETRO SUMMER READ 
Soothing it’s not: The restless energy and 
jazzy rhythms of Jack Kerouac’s On the i 
Road (Penguin Classics; $15) may seem like : 
an odd pick for our favorite beach read. 
But so years after first publication, the 
novel that launched a million road trips 
captures the freewheeling spirit of the 
American West like no other. i 
i 
i 











Finally sun protection that keeps 
working SO you can keep playing. 


AVEENO® provides advanced UVA/UVEB protection long after other 
sunblocks start breaking down. 


dermatologist 
mended 


Only new CONTINUOUS PROTECTION™ has recom 









AVEENO®’ ™ 
5 - ACTIVE PHOTOBARRIER COMPLEX” in a formula 
e scientifically shown to maintain broad spectrum protection Aveeno. 
a ; rf A : ACTIVE NATURALS@ 
A over time. Plus soy and vitamin E, some of nature’s powerful i winisine eceagammmn 
antioxidants, help shield skin from further environmental PUNE Sas 
Wlob tests simulating 5 hours UV exposure, | damage. No wonder dermatologists have recommended arr 
AVEENO® maintained protection longer than 35) 
F a leading sunblock. AVEENO? for over 60 years. w! 
Nn e€ . oll-free 


active 


photobarrier 
no complex™ 
VeEeno. e 
ACTIVE NATURALSo at 


Discover nature’s secret for healthy, beautiful skin. ea 


For more abou f ence of supernor sun protection visit www.aveeno.com r 
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Splashing water gets a bird’s attention better 
than still water alone. Guided by that principle, 
metal sculptor Tom Torrens designed this three- 
tiered copper birdbath and fountain (which 
also serves as an investment-worthy work of 
art) for his own garden. Each bowl rests ona 
steel column, withthe entire three-basin unit 
measuring 40 inches tall and 50 inches wide. 
Birds love it because the rim of each 30-inch 
bowl is exactly the right size for perching, 
bottoms are textured for traction, and slopes 
are gentle for easy access. Such perfect avian 
engineering didn’t happen by accident— 
Torrens worked it all out with an ornithologist 
first. $6,500 (separate feeder on the right $1,495); 
www.tomtorrens.com or 253/265-8814. 
eT 





Dreams Soap Company in Alaska, both products are 


$6 each; www.denalidreams.com or 907/222-2644. 


POT TRICKS FROM AN EXPERT 


There’s a hint of the samba in the work of San Diego 
landscape designer Amelia B. Lima. A Brazilian 
native, Lima is known for unexpected plant combos, 
sultry colors, and contrasting textures, suchasa 
tall dracaena fringed with a low groundcover. Here 
are four of her tips for terrific containers. 

CREATE DRAMA Plants that have upthrusting 
foliage, such as phormiums, provide focal points, 
especially if their leaves are variegated. All you 
need is one per pot. 
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Our choices for fending off pesky mosquitoes: all-natural 
Borealis Buzz Off Soap and Spray. Handmade by Denali 


biodegradable and made with cedarwood and citronella. 





batross’ Excellent 
in bouquets. Grow 
outdoors in containers 
and move toa 
protected spot in 
winter except in mild 
parts of Southern Cali- 
fornia. To play up its 
blossoms, plant ina 
dark green or choco- 
late brown glazed pot. 














Gardenia White, silky- 
petaled blossoms have 
an unforgettable 
fragrance. To scent a 
patio, plant a compact 
form such as ‘Veitchii’, 
‘Radicans’, or ‘White 
Gem’ in a decorative 
container. In mild 
climates, plant several 
in a sunny bed to form 
a low hedge. 


















Plumeria Look for 
varieties such as 
‘Hawaiian Yellow’ at 
nurseries. Everywhere 
except Hawaii, plant 
singly in large, light- 
weight containers to 
display on a sunny 
patio (light afternoon 
shade in hottest inland ¢ 
areas); move indoors 
for winter. 























Tuberose Creamy 
white blossoms are 
strung into leis in 
Hawaii. Following a 
long season of heat, 
flower stems rise 
above grasslike foliage # 
(nurseries sell bloom- 
ing plants in gallon 
cans all summer); 
mass several ina large’ 
pot. 




















EMPHASIZE FOLIAGE, NOT FLOWERS Pair dark 
leaves with bright ones, spiky with soft. 

USE COLOR AS ACCENTS Choose flowering plants 
that keep their color coming, such as verbena or Ivy} 
geraniums. Or go with rosette succulents (such as 
echeverias) that resemble flowers but never fade. | 
ADD MOTION An ornamental grass will move with ] 
the wind and animate the arrangement. 
INFO Amelia B. Lima & Associates, San Diego 


(858/243-4470) 





4 old friends 








A cabin in the woods 


12 years to relive 


1 bottle of WOODBRIDGE 


BY ROBERT MONDAVI 























CABERNET SAUVIGNON 
California 




















MAKE EVERY (AY A LITTLE LESS EVERYDAY WOODB R ! DG E 


BY ROBI 





























WEEKEND PROJECT 


Tropical tabletop 


Bring vibrant Hawaiian florals to your landlocked backyard. Inspifed by the outdoor 
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tables at Buzz’s Original Steak House in Kailua, Qahu, we created th@hibiscus pattern 
shown here. For our enam@gted metal table, we uSéd Liquitex Glossieshigh-gloss 
acrylic enamel paint (wwiMliquitex.com). 1. Visit wwWasunset.com/hawaiiditable to 
download our floral template. Depending on your table size, use a copy maghine to 
enlarge or reduce témplate onto heavy paper or cardst@ck. 2. Cut out patterfpieces 
with scissors or autility knife. 3. Arrange petal pieces offtabletop as desired. 4. Dip 
a small paintbgiish in paint and lightly trace around the olftside edge of eachattern. 
Remove pie¢@s. 5. Apply a thick coat of paint (for petals, stat near flower’gienter 
and fillin one ata Tit Let dry, then apply one or two mor@@oats. 6. Ogee petals’ 
final coat is dry, arrange flower centers, then repeat steps 4 afl s. 7. Ofice centers 
are dry, arrange stamen pieces and repeat steps 4 and 5; freehafid theStamen dots. 


Blue lagoon bath 


Cool sea- and sky- 
inspired hues make this 
remodeled bathroom as 
fresh and bracing asa 
dive into the ocean. 
Three-quarter-inch 
square mosaic tiles 
from Hakatai Enter- 
prises (www.hakatai. 
com) cover the walls— 
in Sky Blue on the side 
walls and Light Blue 
and Ice Green Blend on 
the tub wall—to create 
the soothing liquid 
effect. A glass skylight 
running the width of 
the shower floods the 
space with light while 
framing the sky. Clouds 
pass overhead like 


wisps of steam from 
the showerhead, adding 
to the open-air mood. 
The idea, according to 
architect Hiromi 
Ogawa, was to turn 
Isabel Samaras.and 
Marcos Sorensen’s 
conventional bathroom 
into something special 
without adding square 
footage. Samaras 
affirms its success: 
“Everyone wants to use 
it all the time.” 

DESIGN Hiromi Ogawa 
Architects, Portland 
and San Francisco 
(www.hiromiogawa.com, 
503/236-2032, or 415/305- 
0052) 






Self-taught furniture builder Christina 
Cavara takes recycling to a new level 
with her Salvage Style furnishings line, — 
fashioning one-of-a-kind rustic-chic 
pieces from what would otherwise end — 
up in the landfill. “We’re such a throw- — 
away society,” says Cavara, whose 
furnishings are made from salvaged 
wood and hardware found curbside. 
“Things have a second life if you look 
at them differently.” The former inte- 
rior designer developed a passion for 
woodworking while restoring her 
Tacoma home. Here are a few of her 
salvage tips. 

1. Look for furniture of solid wood— 
you can always cut it up and use the 
wood for something else. 

2. Keep an eye out for vintage hard- 
ware, paned windows, doors, or archi- 
tectural embellishments. : 
3. Clean wood with soapy water and 
ammonia, fence boards with soapy 
water and bleach. 
INFO Cavara’s Salvage Style pieces are’ 
available at Dwell (closed Mon; 2716 N. 
2ist St.; Tacoma; 253/761-1889). bile 





























CLOTHESLINE-FRESH i 
To capture the breezy summer fragrance of 
fresh-washed laundry on a clothesline, Luce . 
Heldfond—owner of eco-friendly home sto! | 
Spring in San Francisco—recommends 
Caldrea Linen Spray in the new Ginger | ; 
Pomelo scent: “It makes your clothes feel | 


id trave 
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sun-kissed by the tropics.” $12 for 32 0Z.; 
www.astorecalledspring.com or 415/673-2065. 


" 
@lieve it or not, there’s more to Nevada than fabulous Las Vegas. There are miles 


ad miles of stunning adventure terrain - stages where you can shine. The possibilities are wide open. 


to travelnevada.com 
ee ee 


' 














August in the West 


EASY RECIPE 


Rosé granita 


The crisp and fruity flavors of rosé shine through in this light, 
snowy frozen dessert, so use a wine that you’d enjoy drinking. 
Inasmall saucepan, bring 11/2 cups water and /2 cup sugar toa 
boil. Pour mixture into a 9- by 13-in. freezer-proof baking dish, 
stirin 1 bottle (750 ml) rosé wine and ¥/2 tsp. fresh lemon juice, 
cover with plastic wrap, and freeze for 2 hours. Stir mixture, 
breaking up any chunks, re-cover, and freeze at least 3 hours 
and up to 2 days. When ready to serve, scrape mixture witha 
fork (using the back of the fork to smoosh any chunks) to create 
soft mounds of icy “snow.” Basins immediately. 





Need tomato pulp for a quick sauce or soup? Here’s an easy 
method: Slice a ripe tomato in half and grate it against 
the large holes of a box grater. The skin gets left behind, 
and all the flavorful, juicy flesh ends up in your pot. 





Because they’re still fresh and in the 
pod, shell beans have a brighter flavor, 
more tender texture, and quicker cook- _ 
ing times than their dried counterparts. 
Look for cannellini beans, flageolets, 
or cranberry beans at farmers’ markets. 
Store the pods for several daysinthe — 
refrigerator, but use as soon as possi 
ble once shelled (1 pound of pods 

yields about 2 cups of beans). 

Cook, covered, over low heai 
with olive oil, peeled garlic cloves, fres 
thyme, Sage, or rosemary, salt, and 
about 1/2 in. of water (adding more 
water as it cooks off) untilbeans are 
tender. Cook, stirring over medium- 
high heat, until beans start to brown. 

Cook in salted water with a 
chopped onion and garlic untiltender. 
Drain and serve warm, drizzled with — 
extra-virgin olive oil (or tossed with 
cooked pasta and parmesan). 

Toss cooked beans with 
thinly sliced red onion and extra-virgin 
olive oil. Serve on salad greens. 


ae eee 





Bees 


ALBUQUERQUE 
Holy Chipotle! Honey 
Chipotle Barbecue 
Sauce Even with a bit 
of sweetness from 
honey and brown sugar, 
this sauce is sassy and 
tart, with hints of 
garlic. $5.95 for 12 oz.; 
www.applecanyon.com 
or 800/992-4659. 


FAIRFIELD, CA 
Leon’s Mild Bar-B-Que 
Sauce Just what you’d 
expect from a classic: 
rich tomato flavor, a 
black-pepper bite, 
vinegary tang, and 
brown-sugar sweet- 
ness. $2.83 for 14.25 0Z.; 
www.engelhartgourmet. 
com or 800/400-6454 


26 Sunset August 2007 


NAPA 

Tuscan Bar-B-Que 
Honey Espresso Sauce 
Deep flavor and 
mahogany color make 
this a standout. The 
espresso adds asmoky, 
sophisticated note. 
$8.50 for 8.4 0z.; www. 
napastyle.com or 866/ 
776-6272. 


SAN FRANCISCO 
Dave’s Gourmet 
Badlands Barbeque 
Grilling & Dipping 
Sauce Mustardy sauce 
with green-chile heat 
and tangy sweetness 
(from Worcestershire, 
vinegar, and brown 
sugar). $5.50 for 14 02z.; 
www.davesgourmet.com 
or 800/758-0372. 


TESUQUE, NM 
North of the Border 
Chipotle Barbeque 
Sauce Chipotle-chile 
heat increases gradu- 
ally, creating lingering 
warmth in the mouth. 
Clove and molasses 
add sweet fuel to the 
fire. $4 for 12 0z.; www. 
northoftheborder.net or 
800/860-0681. 








Nothing vanilla about it 











Deep within the tropical jungles of 
Madagascar, the finest vanilla beans 
in the world are chosen exclusively for 
our vanilla ice cream. For a distinctive, 
100% natural departure from the ordinary. 
Haagen-Dazs" Vanilla Ice Cream 






























































Wild parks, winning wines, and shimmering views converge in the hills south of San Francisc 


BY SARA SCHNEIDER AND LISA TAGGART 


THE TWO OF US are sitting at what feels 
very near the top of the world, with a 
picnic before us and the vast expanse of 
Silicon Valley far, far below. Munching on 
salads and sandwiches, we see beyond the 
chaparral-covered hillside to a valley of 
trees and office towers punctuated by the 
flat, hazy, blue stretch of San Francisco 
Bay and the red-roofed buildings of 
Stanford University. 

The summer sun gives the hills an 
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ethereal golden sheen. We shade our 
wineglasses under an umbrella. We 
wouldn’t want to mar this moment by 
a single degree, since we’ve come to 
this mountain spot to pay homage 
to the world’s best wine. Yes, you read 
right: world’s best. As in, unsurpassed. 
Number one. Top dog. 

Ridge Vineyards, here on a slope called 
Monte Bello in the Santa Cruz Mountains, 
has been judged by the world’s top tasters 
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Top-of-the-world wine, with a top-of-the-world view: We pronounce it a perfect pairing 


to make the best Cabernet on the globe; 
ranked above some famous Bordeaux at 
the ground-breaking 1976 Paris blind tast- 
ing, the same Cabernet placed first in a 
rematch last year. 

The best wine in the world—not from 
France? Nor Napae You’d never guess the 
source to be the Santa Cruz Mountains— 
unless you already know this place 
harbors not only great wineries but also 
good food and plenty of room to roam. 

Of course, today we can’t afford the 
current vintage of that lauded Cabernet 
(starting at $160 a bottle), but we more than 
make do with some excellent Chardonnay. 

Top-of-the-world wine, with a top-of- 
the-world view: We pronounce it a perfect 
pairing. 


Challenging wines, challenging roads 
How, we wonder, have we gotten so lucky 
to have this place all to ourselves? 

While a number of wine aficionados 
know and love the region, few wine lovers 
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come for a visit. Granted, the landscape is 
not easy for visitors: Wineries are tucked 
into mountain folds and behind ever- 
greens down dirt roads. Many are small 
and open to visitors intermittently. And 
there is no quick way to get anywhere 
from the tops of these hills. 

So we drive, and drive, and drive some 
more in this beautifully rugged terrain, 
happily hurling ourselves down corkscrew 
roads. We spend our nights near the ocean 
in Santa Cruz. In the mornings, when surf- 
ers head to the shore and college students 
pack the coffee shops, we point our car 
east and head back into the hills for more. 

More than 70 wineries operate in the 
Santa Cruz Mountains region. Its a 
section of land that follows California’s 
Coast Range from Half Moon Bay and 
Woodside in the north (about 30 miles 
south of San Francisco) to Watsonville on 
the coast and Gilroy inland (30 miles south 
of San Jose). Towns along the main 
through street, State 9 (which is anything 
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but straight), offer organic groceries and 
cafes with hippie roots, funky mountain 
art co-ops, and the feeling that you’re 
much farther than two dozen miles from 
urban life. 


Hiking with peacocks 
The hills also. host a huge network of 
parks, where palm trees neighbor 
redwoods and boulders have been 
displaced by earthquakes. Mountain lions § 
are sometimes seen here. Just down the 
hill from Ridge is the Picchetti Ranch Open 
Space Preserve, where we stretch our legs! 
amid the live oak— and madrone-filled 
canyons. But before we get far, we’re 
stopped by a male peacock, in full irides- 
cent display, blocking our path. 
The weight of its blue and green feath- 
ers at full reach seems to test the bird’s 
balance, and it takes some compensatory 
steps, first in one direction, then another. ]] 
lets out a screech. Odd that such beautifu 
birds would have such grating voices. >32 sm) H 
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Professional Builder Magazine’s Builder of the 





Year is the most historic and prestigious 
award in the American housing industry, 
honoring excellence in every facet of 
homebuilding. For generations, Shea Homes 
has strived to achieve extraordinary distinction 


in workmanship and design in an effort to 










enhance the lives of families nationwide. 








To be honored as Builder of the Year, a 
company must have a certain something that 
sets it apart from other builders — at Shea 


Homes, that certain something is Caring. 


www.sheahomes.com/sunset 
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TAKE YEARS 
OFF 
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WE KEEP OUR PROMISES® 


RETINOL 
CORREXION® © 


EYE CREAM | 


WE KEEP OUR PROMISES® 


~ RETINOL © 
CORREXION? 


RETINOL CORREXION™ 
EYE CREAM 


e Visibly reduces wrinkles 
and crow’s feet in 12 weeks 


e Evens out dark circles and 
reduces puffiness in 4 weeks* 
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We, however, are speechless, until the 
fellow tires of showing off, closes up shop, 
and strides away. 

We shrug—just another mountain 
surprise, like the time we stumbled upon a 
woman walking a llama in another park up 
here. The llama was on a leash, just like a 
dog. We continue on our own hike, switch- 
backing down to a shaded madrone-filled 
canyon. We climb up again, to grassy 
meadows, a seasonal pond, and views of 
Stevens Creek Reservoir. We could hike 
out here for days, climbing ridge after 
forested ridge, running into the next park, 
and the next, all the way to ocean if we 
had the time. 


Post-hike refreshment 

After our hike, we stop in the old buildings 
by the preserve entrance. Turns out this 
spot housed one of the area’s earliest 
wineries, dating back to the 1890s. One 
member of the winemaking family liked 
exotic birds, thus the peacocks, descen- 
dants of the original pet flock. 

And wine is still made here by Picchetti 
Winery. We step into a100-year-old barn 
to swirl and sip some more. 

Our pourer is a recent college grad with 
shaggy hair who hits the beach with his 
board on his days off: “This Sangiovese is, 
like, totally delicious,” he says. 

Santa Cruz’s coastal climate clearly 
keeps his wine pretension level low. Much 
like, we think, Santa Cruz Mountains wine 
in general. We dig the mellow vibe, because 
who doesn’t like a humble winner? = 


Where to stay 
Hotel Los Gatos The 
swankest spot in the 
mountains. From $249; 
www.hotellosgatos.com 
or 866/335-1700. 

West Cliff Inn New 
Santa Cruz lodge with 
ocean views from six 
rooms. From $150; www. 
westcliffinn.com or 800/ 
979-0910. 


Where to cat 
Gabriella Tiny but 
excellent. $$$; 910 Cedar 
St., Santa Cruz; 831/457- 
1677. 

Manresa French dishes 
with a Catalonian 
twist. $$$$; closed Mon; 
320 Village Lane, Los 
Gatos; 408/354-4330. 
Theo’s Local and 
organic. $$$; closed 
Sun—Mon; 3101. N. Main 
St., Soquel; 831/462-3657. 


What to do 

Big Basin Redwoods 
State Park About 
20,000 acres of trails 
and camping. $6 day- 
use fee, campsites $25; 
21600 Big Basin Way, 
Boulder Creek; www. 
parks.ca.gov or 831/338- 
8860. 

Picchetti Ranch Open 
Space Preserve and 
Picchetti Winery 
Mountain hiking, with 
a winery on-site. $5 
tasting fee; 13100 Monte- 
bello Rd., Cupertino; 
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sant cruz 
www.picchetti.com or 
408/741-1310. 


Where to sip 
For more, contact thei 
Santa Cruz Mountains 
Winegrowers Associa: 
tion (www.scmwa.com 
or 831/685-8463). 
Burrell School Vine- - 
yards and Winery 
Thu—Sun; $5 tasting fee 
24060 Summit Rd., Losi 
Gatos; www.burrell 
school.com or 408/353-" 
6290. 
David Bruce Winery ;) 
21439 Bear Creek Rd., | 
Los Gatos; www.david iq 
brucewinery.com or H 
800/397-9972. ia 
Ridge Vineyards Open! ANS 
Sat-Sun; 17100 Monte+}} 
bello Rd., Cupertino; 
www.ridgewine.com or 
408/867-3233. 
Vinocruz $9 tasting fei} nN 
725 Front St. (entrance won 
on Abbott Square off |) 
Cooper St.), Santa Cru | b 
www.vinocruz.com or | ! 
831/426-8466. -S.S. | i | 
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* MORE AREA WINERIES AND THINGS TO DO: www.sunset.com/santacruzwih } 
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Travel-| Around the West 


Lakeside resorts — 


A stay at the Emerald 
Lake Lodge, in the 
Canadian Rockies, is 
more about relaxing 
than roughing it. 


Celebrate summer at one of the West’s best waterfront getaways, from B.C. to Las Vegas 


eee CASCADES, WA 
ROSS LAKE RESORT [he15 cabins here 
are so close to the cerulean waters, they 
actually float. Guests who’ve sought 
out the spectacularly remote hideaway 
(after the three-hour drive from Seattle, 
it still takes a ferry, a truck, and a speed 
boat to get you to your door) are richly 
rewarded. With no store or restaurant, and 
nothing up here but silent mountain vistas 
across the shimmering water, evenings are 
all about cooking up trout from the fjord- 
like lake. First-time visitors are quickly 
converted into regulars, so book early. 
Open through Oct 31; from $112; www.rosslake 
resort.com OF 206/386-4437. -KAREN O’LEARY 
? NEAR TRUCKEE, CA 

SALMON LAKE LODGE What the lodge 
lacks—telephones, Internet, television, 
and, best of all, cars—is almost as good as 
what it provides: world-class Sierra scen- 





ery, easy lake access from all 14 cabins, free 
use of a rowboat or kayak, great fishing and 
swimming, and hiking trails galore. Guests 
leave their cars on the far side of Upper 
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Salmon Lake, then phone the lodge for 
ferry pickup. Meals are do-it-yourself, 
except for Thursdays when the owners host 
a barbecue dinner on the lake’s island. Best 
chance for availability is early summer or 
fall. From $650 per week; www.salmonlake. 
net OF 530/852-0874. -ANNE MARIE BROWN 
Bhi NATIONAL PARK, WA 
LOCHAERIE RESORT Families have 
been returning for generations to the 
collection of adorable 1920s and ’30s 
cabins spilling down a hill to a lake. Take 
your pick from 6 shingled cabins on aslice 
of private land inside Olympic National 
Park. Plenty to do here—explore the rain 
forest, canoe Lake Quinault with otters for 
company, or cook something topped with 
biscuits in the charming vintage kitchen. 
But one word of caution: Don’t come to 
this paradise if you require wireless, a 
hot tub, or a pillow-top mattress. Many 
places call themselves “old-fashioned” 
and “rustic.” This one means it. From $120; 
www.lochaerie.com or 360/288-2215. 
-JENNY CUNNINGHAM 


A YOHO NATIONAL PARK, B.C. 
EMERALD LAKE LODGE [he hand- 
hewn timber lodge on the shore of Emer- 


ald Lake’s impossibly turquoise waters has # 


been a destination since 1902. Located in 
Yoho National Park (Yoho is Cree for “to be » 
in awe of”), the 85-room resort seduces 
with its mix of china-and-damask elegance & 
and we-are-but-specks-on-this-planet 
wilderness. Hike all day in relative solitude * 


before returning fora predinnersoakina jf 


lakeview hot tub. Dining options include 
Northwest-inspired cuisine like caribou 
medallions and wild salmon. Rooms boast 


, 
wood-burning fireplaces and beds with j 
suede covers. From $302 U.S.; www.crmr.com 1. 
| 


or 800/663-6336. -KIM GRAY 
5 NEAR MAMMOTH LAKES, CA 
TAMARACK LODGE & RESORT /ama- 
rack has that middle-of-nowhere feeling 
where the glow comes not from a TV 
(there are none) but from a fireplace. Its 
32 cabins and 11 lodge rooms, scattered 
across a piney hillside under a craggy bluff, 
share the shores of Twin Lakes with a 
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de Young os 


The centerpiece of Golden Gate Park, 
the de Young Museum is a monument 
to human creativity, designed to brin 
people together through the shared 
discovery of a vast and varied collection, 
in an environment of bold expression 
and natural beauty. No biases. No 
borders. Just a profound commitment 
to conquer convention, cure conformity 
and embrace connection. 


VY Hiroshi SUGIMOTO* 
Jul 7—Sep 23 


The ethereal black and white 
photographs of Hiroshi Sugimoto 
capture dreams, time, and 
memory. The de Young Museum 
hosts the first major survey of the 
Japanese photographer's work. 


deyoungmuseum.org 
Location & Hours 

Golden Gate Park 

50 Tea Garden Drive 

Tue—Sun, 9:30am-5:15pm 

(Fri until 8:45pm) 

Parking garage at 10th Ave. 

& Fulton. Visit our Web site 


at www.deyoungmuseum.org 
or call 415.750.3600. 


*Hiroshi Sugimoto is co-organized 

by the Hirshhorn Museum and 
Sculpture Garden, Washington, D.C.., 
and the Mori Art Museum, Tokyo. 
Photo: Hiroshi Sugimoto, Union 


> City Drive-In, Union City, gelatin 


silver print, 1993. Private collection, 


“courtesy of the-artist. 
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campground and, well, that’s it. When 
booking, pick your flavor: slightly smoky 
traditional cabins versus the pricier, 
polished new ones, as comfortable and 
stylish as anything yourd find at a slick 
resort but without the corporate sheen 
or surrounding sprawl. Either choice, this 
place is throwback all the way. From $149; 
www.tamaracklodge.com, 800/626-6684, or 
760/934-2442. -LISA TROTTIER 


Oe. LAKE MOUNTAIN RESORT & 
SPA Chief Niwot of the Arapaho brought 
his tribe to Gold Lake for vision quests, 
and it’s easy to see why the pristine lake in q 
the Indian Peaks above Boulder was iJ 
considered a sacred spot. Today 20 rustic zine 
log cabins clustered near the shore offer 
creature comforts like gas stoves, copper y 2301 
and slate bathtubs, and feathery comfort- 
ers. After hiking or canoeing, dine by fire- 
light on gourmet organic cuisine in Alice’s 
Restaurant ($$$). End with a soak in one of 
the lakeside hot pools, gaze up at the 
stars, and you'll feel you’ve completed 
your own quest for relaxation and renewal. 
From $250; www.goldlake.com, 800/450-3544, 
Or 303/459-3544. -JANE McCONNELL 


PRINCE OF WALES HOTEL Sitting atop a 
bluff in the vast Canadian Rockies, the hotel 
seems lifted straight out of The Sound of 
Music. The timbered lobby, with its soaring 
views of the mountains and Upper Water- 
ton Lake, has a timeless quality that has 
made it popular with vacationers since It 
opened in 1927. Stone-skipping children 
and dazed honeymooners fulfill James 
Hill’s 1910 vision for Waterton Lakes 
National Park as the “playground for the 
Northwest.” The 84 cozy rooms (thank- 
fully) don’t have television, but there are 
restorative tea and scones at Valerie’s Tea 
Room ($$$$ ULS.; reservations recommended) 
and Kilmorey chicken cordon bleu and 
Saskatoon berry pie in the Royal Stewart 
Dining Room ($$$ U.S.). Open through Sep 16; 
from $250 U.S.; www.glacierparkinc.com or 


0 


IRGAS | 


406/892-2525. -CAROLINE PATTERSON 


8 ELKINS RESORT Find a driftwood log, 
settle into the sun-warmed sand, and 
watch the Selkirk Mountains take ona 








rosy glow, a summer spectacle simply 
called “the pink.” The gradual mellowing is 
a perfect finale to an energetic day of boat- 
ing, hiking, and mountain biking in north 
Idaho. When the star-studded black sky 
finally muscles in, guests light bonfires, 
cook family dinners in their cabins, or 
mosey to the lodge to enjoy award- 
winning Northwest cuisine (huckleberry 
_ daiquiris are a good start). Twenty-eight 
fully equipped cabins accommodate from 
2 to 14. From $1,107 per week (6-night mini- 
mum Stay in Jul and Aug); www.elkinsresort. 
COM OF 208/443-2432. -LINDA HAGEN MILLER 
WALLOWA LAKE, OR 
WALLOWA LAKE LODGE Evenings at 
| the lodge in northeast Oregon feel like a 
scene out of an idyllic fairy tale—lamps 
| aglow in lodge windows; stately pondero- 
| sas rising from the lawn; a burbling river 
) slipping toward the still, cool waters of the 
| alpine lake; and the 9,000-foot granite 
peaks of the Eagle Cap Wilderness Area 
| are only a pinecone’s toss away. The 
restored 1923 lodge’s 22 rooms offer a 
| comfortable retreat: No televisions or 
phones to be found, but polished hard- 
wood floors, lace curtains, comfy beds, 
and filet mignon dinners offer a refined 
| respite after a day of roughing it in the 
| wilderness. For alittle more privacy anda 
; little less chintz, reserve one of the proper- 
| ty’s 8 lakeside cabins. Rooms from $89, 
i cabins from $175; www.wallowalakelodge.com 
' OF 541/432-9821. -LAURA STAVOE 


{ ENDERSON, NV 
10“" RITZ-CARLTON, LAKE LAS 


VEGAS This is lake as oxymoron, or maybe 
mirage: Imagine 320 glittering blue acres 
‘of water smacked down in the scorching 
‘Nevada desert. Its shores are dotted green 
With fairways, and a miniature Florence 
i(yeah, that is the Ponte Vecchio) anchors 
Fone end. Here the Ritz-Carlton completes 
ithe fantasy: forget all that Vegas flash, 
and contemplate Italianate elegance, with 
‘marble-floored public spaces, 349 sumptu- 
sOUs guest rooms, and a first-rate spa. You 
Can even take a gondola ride (best enjoyed 
ith a suitable companion). Summer is 
hot, but lakeside evening concerts and 
lower summer room rates compensate. 
From $179; www.ritzcarlton.com, 800/686- 
2759, Or 702/567-4700. -PETER FISH 

































Sunset August 2007 39 








ate 








GO SOLAR! 


Take advantage of government incentives and save up to 40% on solar 
systems for your home. Going solar is not only a great economic choice 
for you and your family, but also an impressive commitment to the 
environment. 


Contact SunTechnics, the solar solutions specialists, for a free consultation. 
The choice is easy, the choice is now. Go Solar! 


1-888-786-8321 


www.SunTechnicsUSA.com Tech n ics 




















AUG. 29S-SEPT. 3, 2007 


LABOR DAY WEEKEND e VICTORIAN SQUARE IN SPARKS, NEVADA 
USA's Top Rib Cookers ¢ Kids’ Activities * Arts & Crafts * All Day Free Entertainment 
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Shop the East Bay town, then picnic j 
by its reservoir | 


} 
WITH A SCARCITY OF SIDEWALKS and | 
a welcoming spirit, Lafayette is a little bit | 


country. Walk around the quiet reservoir 
for a calming retreat, or bring the kids, the 
bikes, and the dog, and have a picnic. But 
Lafayette isn’t all rustic charm: Downtown 
has some city-style shopping and dining. 
Plus, during summer’s dog days, Lafayette 
Circle and La Fiesta Square are shielded 
from the rays by ancient, arching oaks. 

On a sultry evening, a restaurant table 
outdoors is just the spot to cap the day. 
GO Lafayette Reservoir Recreation Area 
A 2.7-mile paved trail dips and crests 
around this reservoir; the large lawn and 
playground east of the main parking lot 
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JCULITES FTEG 


From eastbound State i 


offer pretty lake views. Bikes and skates 24, exit Oak Hill Rd. 
are welcome Sundays before ia.m., Tues- —_ and turn right to get to 
days and Thursdays after noon. INFO: $6 Mount Diablo Blvd. 
ee eee o per vehicle; www.ebmud.com/services/ peo ee 
Bet) yet reoel neg aU) i stay overnignt 
ea ee | recreation or 925/284-9669. Styled like a French 
Beussiuc era corte curss ae SHOP Keenan Heinz Company [he store chateau andenhanced | 


Peel UN Aleellilchi ime ic lyase by the owner’s love of 
Baa a enema ed Ae *round-the-world 
Rae nectar tos eee garden,” says it true. You'll find garden collecting, the Lafaye 
ribs, brisket, and smoked meats pots, Craftsman-look rockers made ina ette Park Hotel & 
‘ cihenngiey wir naaiees Peruvian monastery, and more. INFO: 3454  Spa(from $199; www. 
5 ' 
oa , Mount Diablo Blvd.; 925/284-0159. woodsidehoteigaaay 


Hen House This tiny antiques enclave sl eatune ea i: 

keeps intermittent hours, but if you find brunch, an intimate 

eer er eames §=— the cottage’s door open, walk inside for day spa, and a pool 
ie eee glittery, romantic wares. INFO: Closed Fri area with summer 

table service. 

and Sun; 20 Lafayette Circle; 925/9621776. 

Nitro Dog A town that loves its pups 

wouldn’t be complete without a chic pet 

boutique. INFO: 61 Lafayette Circle; 

925/962-2275. 

EAT Chow Residents count on this cafe for 

great classics with a twist—like burgers 

on baguettes. Pick up salads, cheese, and 

bread at the market for a picnic. INFO: $$; 

53 Lafayette Circle; 925/962-2469. 

Bo’s Barbecue With ribs, potato salad, 

and corn on the cob, enjoy Acme sour- 

dough, an organic salad, and a Lodi Zin. 

Listen to live music Thursday, Friday, and 

Saturday evenings on the rebuilt deck 

outside. INFO: $$; closed Sun; 3422 Mount 

Diablo Blvd.; 925/283-7133. -KENDRA SMITH 


slogan, “Really cool stuff for home and 
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Old World glamour 
Tebts up-to-the- 
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Take a walk along Santa Monica’s retro, ritzy Ocean Avenue, where city meets sand 


BY JENNY HONTZ PHOTOGRAPHS BY DAVID ZAITZ 


LOUNGING ON THE VERANDA of the art deco landmark Georgian 
Hotel, Pm watching women with large sunglasses stroll down 
Santa Monica’s palm-lined Ocean Avenue when I overhear a 
screenwriter eagerly pitching her idea for a movie. This spot, 
where urban glamour crashes gorgeously into nature’s awesome 
domain, is the California I pictured as a kid. 

Tony restaurants and hotels line one side of the broad avenue 
just two blocks from Santa Monica’s popular Third Street Prome- 
nade, while Palisades Park, running atop sandstone bluffs, drops 
straight down to the sandy beach on the other. The Santa Monica 
Pier blinks and whirs and stretches into the ocean. From my perch 
overlooking the blue Pacific, I feel as though I’m sitting on Los 
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Angeles’ front porch and taking in all the action. 

Even though I’ve lived in L.A. for more than a decade, I have 
never, until today, actually stopped to take a stroll through Pali- 
sades Park, where twisted Australian tea trees creep along the 
ground near a cream-colored statue of St. Monica. Benches with 
views of the sparkling Pacific are sprinkled among patches of 
grass and towering palms. There are no bikini-clad roller-skaters, 
but there are plenty of people out enjoying this peaceful strip at 
the edge of the metropolis. 

Although this is my first daytime visit to the park, I have spent 
plenty of time on Ocean Avenue after the sun sets. That’s when 
the locals show up for the stylish, sophisticated dining scene at 








Not all solar panels are created equal. 






















SUNPOWER IS UP TO 
50% MORE EFFICIENT AND 
100% BETTER LOOKING. 




















Solar power is smart. SunPower 
is smarter. SunPower is proud to 


power both 2006 and 2007 


Sunset Idea Houses. 


Discover the difference. Come 
see us at the Sunset Idea Houses 
in San Francisco & Lake Tahoe or 


Visit Us at www.SmarterSolar.com. 
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Travel | Weekend 


Boa Steakhouse or for a cocktail by the pool at the super-trendy 
Viceroy Santa Monica. Chic new restaurants sprout up all the 
time, keeping things fresh. Sushi spot Tengu arrived in January 
with its Zen crunch rolls (tempura-style spicy albacore rolls) and 
to-die-for macadamia-nut tortes. The latest addition, Abode 
Restaurant & Lounge, features biodynamic wines and chef Domi- 
nique Crenn, who worked as the first female executive chef in 
Indonesia before moving to Los Angeles. “I love it here,” she says. 
“T can walk out of the restaurant and the ocean is right there. 

I feel integrated in nature.” 

Of course, not all of Ocean Avenue is this up-to-the-moment 
and posh. There are still a few places that remind us of atime 
when Santa Monica was more lazy beach town than “it” crowd 
hangout. Sure, Ivy at the Shore has always attracted its share of 
celebrities for grilled vegetable salads in a tropical beach-bungalow 
setting. But down the street, the dive bar and steakhouse, Chez 
Jay, remains unchanged since it opened in 1959. Sawdust and 
peanuts still cover the floor of this tiny shack, with its red-and- 
white-checkered tablecloths, and co-owner Jay Fiondella, a 
raconteur and former balloonist and treasure hunter, still holds 
court. “I’m happy to still be here,” he says. “This is becoming 
restaurant row.” 

Across the street is another throwback. At the Hotel California, 
where anyone who checks in with a surfboard gets a 10 percent 
discount, you still can find a room by the ocean for less than $200. 
Bring your own pink champagne on ice. = 
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Take I-10 west to the 
Fourth St. exit. Turn 
left on Fourth, go right 
on Pico Blvd., and take 
a right on Ocean Ave. 


Abode Restaurant & 
Lounge Local, sustain- 
able food and decor. 
$$$$; 1541 Ocean Ave.; 
310/394-3463. 

Boa Steakhouse Japa- 
nese Wagyu to organic 
New York strip. $$$$; 
101 Santa Monica Blvd.; 
310/899-4466. 

Chez Jay So dark, you 
can barely see your 
beer. $$; 1657 Ocean; 
310/395-1741. 

Ivy at the Shore The 
restaurant grows most 
of its own veggies. $$$; 
1535 Ocean; 310/393-3113. 
Ocean Ave. Seafood 
Finish up a day at the 
beach with the oyster 
and wine sampler. $$$; 
1401 Ocean; 310/394- 
5669. 


Tengu Try the special 
Mizore roll and a sake 
flight. $$$; 1541 Ocean; 

310/587-2222. 


Carlyle Design Shop 
for unusual imports 
like an antique Tibetan 
monastery cabinet. 
1541 Ocean; 310/395- 
6667. 

Santa Monica Pier 
Ride the carousel, play 
arcade games, or visit 
the aquarium. Carousel 
closed Tue; aquarium 
closed Mon, $5, free ages 
12 and under; Ocean at 
Colorado Ave.; www. 
santamonicapier.org or 
310/458-8900. 


Georgian Hotel 
Ghosts supposedly 
haunt the speakeasy 
of this recently reno- 
vated blue beauty, 
built in 1933. From $250; 
www.georgianhotel.com 
or 800/538-8147. 





Santa Monica 
Pier 


The Hotel California | 
A small, family-friendly! 
hotel decorated with | 
painted surfboards, 
climbing vines, anda + 
relaxed attitude. From 
$199; www.hotelca.com 
or 866/571-0000. 
Viceroy Santa Monica) 
For the hip and well- 
heeled; enjoy a meal 
inspired by the chef’s | 
globaltravels atthe | 
hotel’s restaurant, 
Whist ($5$$). From $425} 
through Aug 25, from 
$400 after Aug 25; www 
viceroysantamonica. | 
com or 866/891-0947. 
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| Ideally’ situated in the heart of America’s Adventure Place, The Summit is an artful blend of inspired architecture and 
stylish design. Featuring a level of luxury and sophistication unprecedented in Reno. The Summit’s 825 custom designed 
| rooms rise above a 145-acre master planned development soon to be known as one of the nation’s most spectacular 

| resorts. Future plans include the largest indoor water park in the nation, a waterfront boulevard lined with designer 

| shops, a world-renowned spa and eela center and so much more. 

| 
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Norman Six harvests 
lettuce. RIGHT Peaceful 
Lake Roosevelt. 


Tucked in the far corner of northeast Washington is a restaurant worth the trip 
BY LINDA HAGEN MILLER PHOTOGRAPHS BY JOHN GRANEN 


ON A SOFT SUMMER EVENING, my friend 
and I are relaxing on the white wooden 
porch of Lovitt Restaurant, overlooking 
Colville Valley—a patchwork of farms as 
far as we can see. We’ve driven 65 miles 
from Spokane to the remote reaches of 
northeast Washington for nothing more 
than a good meal. 

A full-on feast, actually, at the much 
talked-about Lovitt, a 1908 farmhouse 
turned contemporary farm-to-table 
restaurant that seems somewhat out of 
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step in this low-key logging town of 5,000, 
where prime rib and pizza have always 
reigned supreme. Although Colville boasts 
a fine museum, the shaded trails of 
Colville National Forest, paddling on Lake 
Roosevelt, and breathtaking mountain 
scenery, it’s never been a popular tourist 
destination, much less touted as a culinary 
hot spot—but that’s all changing. 

Two years ago, Norman and Kristen Six 
sold their thriving Chicago restaurant and 
headed home—Norman grew up just east 





of Colville—with hopes of replicating their } 


success in a smaller community. 

More important was their desire to get 
back to the basics. “We wanted to buy 
produce from the farmers at our local 
market, and know the rancher who 
supplies our grass-fed beef,” Norman says. 

“And we hoped to grow our own herbs 
and greens,” adds Kristen, who manages 
the front of the house. “We looked at 
towns all along the Washington and 
northern Oregon coasts, but so many are 
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Travel | Discovery 


“T-shirty—we wanted the real deal.” 

They found it here in northeast Wash- 
ington, where the pace is easy, the people 
are friendly, and, as we’re about to discover, 
the produce is bountiful. 

“Just feed us,” we Say, as we settle in at 
our porch table and await the parade of 
seasonal, regionally inspired dishes, each 
one painstakingly prepared. 

We begin with buttery chive crackers, 
whose imperfect edges attest to their 
hand-rolled origin, topped with house- 
smoked wild salmon. Summer-fresh 
salads follow, overflowing with heirloom 
tomatoes and mixed greens, picked from 
the Sixes’ own garden and sprinkled with 
goat cheese fetched by Kristen that morn- 
ing from the farm across the valley. 

Chef Norman smokes the ham for his 
hand-pinched raviolis himself and chooses 
peaches from local farms to roast along- 
side the garlic- and oregano-rubbed 
chicken. (Pastured, of course, by a supplier 
down the road.) 

We’re more than pleasantly stuffed— 


but can’t resist dessert, which arrives with 
a flourish of chocolate and fresh berries. 


B&B bound 

Summer sunlight lingers till 9 o’clock this 
far north, less than an hour from the Cana- 
dian border—making our 40-mile apres- 
dinner drive a little easier to digest. YES, 
YOU ARE STILL ON THE ROAD TO THE 
WINERY, Offers a clever sign, which we spy 
just as we turn off the two-lane county 
road onto gravel. 

We’re greeted by the idyllic lakefront 
grounds of China Bend Winery and B&B. 
(Next time, maybe we'll boat in, as many 
visitors and wine tasters do.) 

Hard to believe, but we’re already look- 
ing forward to breakfast: the fluffy eggs, 
fresh berries, and homemade jam we’d 
heard so much about. But tonight we 
savor the stars and the comfort of our two- 
room suite, swing open the doors on our 
private deck, tuck ourselves under country- 
style quilts, and let the warm breeze and 
crickets rock us to sleep. m 


From Spokane, go 65 
miles north on U.S. 395 
to Colville. To reach 
China Bend Winery, 
take U.S. 395 north 
past Kettle Falls and 
across the Columbia 
River, then turn right 
on Northport—Flat 
Creek Rd. and go 20 
miles. 


Where to stay 

We recommend these 
B&Bs, off the beaten 
path and surrounded 
by natural beauty. 
China Bend Winery 
and B&B From $125, 
guests-only dinner $30; 
www.chinabend.com or 
800/700-6123. 
Northern Lights 
Lodge Rustic, luxe 
suites; includes an 
elaborate breakfast. 
From $180; in Marble, 
28 miles from Colville; 
www.northernlights 
lodging.com or 888/ 
732-0110. 
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What to do 

Colville National 

Forest Hiking trails 

galore. www.fs.fed.us/ 
r6/colville or 509/684- 

7000. 

Lake Roosevelt 

National Recreation 

Area Canoe, camp, 

and fish along the j 
Columbia River. www. ’ 
nps.gov/laro or 509/738- 

6366. 


Where to eat 
Lovitt Restaurant $5; 
closed Mon—Tue; 149 
U.S. 395 S., Colville; 
www. lovittrestaurant. 
com or 509/684-5444. 
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where picnic meets party.. 
pure and simple 


Friday, Sept. 14 - Sunday, Sept. 16, 2007 
22nd Annual Celebration Presented by the 
Northstar Community Foundation 
and The Ritz-Carlton Club, Lake Tahoe 

From a grape stomp to Kids’ Cooking Camp to the signature 
Culinary Competition and Grand Tasting, three days of amazin 
food, fine wines and much more. All in the great outdoors. | 
Classes by renowned chefs Joseph Keller, Lars Kronmark and ( 
MeCN ea Miele entertaining at home a picnic, too. | 


Is your mouth watering? 
For tickets, event schedule/venues 
and lodging reservations: 


888.229.2193 
GoTahoeNorth.com/foodandwine 


A fundraiser for the Community Fund of North Lake Tahoe, 
through the 501 © (3) Truckee Tahoe Community Foundation, 
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nato tasting of 350 tomato varieties - Selection of delicious tomato dishes created by 60 of America’s best chefs « 
‘ing of 100 premium wines « California & International Olive Oil Tasting » Salsa Showcase of 100 tomato salsas » Outdoor 
country BBQ « Live music and dancing + Net proceeds donated to Monterey County Farm to School Project 


Cele el NOU k Me me Com \ CICA iCee 
Cost includes entry plus all food, wines and activities. Children under 12, with parent, admitted free. 
For ticket reservations and a look at last year’s event, visit www. TomatoFest.com or call (800) 965-4827 
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Travel | Small town 

















IT’S HARD TO DECIDE which is better— 
my perfectly cooked, brick-size steak at JJ’s 
Riverwalk Restaurant & Pub, or the sight 
and sound of rushing rapids and the back- 
drop of mountain peaks beyond. But here’s 
| the beauty: In Pagosa Springs, you don’t 
HT | have to choose between gorgeous scenery 
and really good food. 

Pagosa Springs’ leap from stunning 
| mountain hamlet to culinary hot spot was 
hardly an overnight phenomenon. The 
Colorado town, about 275 miles southwest 





44F Sunset August 2007 











A 


SS & 


of Denver and about 25 miles north of the 
New Mexico border, has always been a 
summer playground for hikers, anglers, 
and those who come for the mineral-rich 
hot springs. Historically, though, you’d 
be hard-pressed to convince even the 
most broad-minded, blue-plate optimist 


to travel here to eat. Things have changed. 


Now you can’t keep gastronomes like me 
away. 

“Pagosa Springs is definitely an up- 
and-coming culinary town,” says Kellie 





In Pagosa Springs, Colorado, the scenery’s always been stellar—now so is the food 
BY LORI MIDSON PHOTOGRAPHS BY DOUGLAS MERRIAM 


Stevens, who—along with her husband, 
executive chef Todd Stevens—owns Alley # 
House Grille, a globe-spanning food 
temple in a renovated Victorian home 
along the town’s main thoroughfare. | 
“We moved here because it’s so 
beautiful, but we also wanted to share 
our love and passion for great food,” says ¥ 
Kellie, the restaurant’s pastry chef. “We 
love the sense of community in Pagosa | 
Springs; this restaurant is a dream come 
i 
i 
l 


true for us.” >44H 
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, At Oakwood Shores, in Manteca, you 7 ae elegant, Tuscan-styled 
homes perched right on the shores of two beautiful Pete Tee) ae 
‘These spacious villas offer from 2,500 to 4,200 square feet, and the 
Secale ve ei tentalem volte Rocce e mien m reat com sy tejeoae as 
Find out how to make your lakeside dream a reality by calling 


(209) 824-0501, or visit www.visitoakwoodshores.com 
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Relaxing in the dimly lit space, a glow- 
ing gas fireplace warming my back, I think 
that my curried Indian chicken with dried 
fruits, fresh mango, and fragrant basmati 
rice is pretty dreamy too. 

That’s a good thing, because my drive 

into Pagosa Springs was about as relaxing 
as a roller coaster ride. Wolf Creek Pass 
(U.S. 160) turned out to be a series of 
punishing twists and turns that eventually 
leads to the 10,850-foot summit—and 
guardrails are few and far between. 
The road is generally open in winter, but 
I was happier navigating summer’s pine- 
carpeted peaks than braving this road in 
snow. 

Then I swept down the hill and around 
another tight curve, and Treasure Falls— 
a weeping 100-foot waterfall—caught 
my eye. I pulled into the small, off-road 
parking lot and hiked the 0.25-mile trail to 
the bridge at the base of the falls, a mist- 
ing cascade rimmed by jagged rock forma- 
tions and rough wilderness. It was then 
that I started to feel the payoff of the 
harrowing drive. 
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Which the food has only reinforced. 
After a Baja-style fish-taco lunch at Kip’s 
Grill & Cantina, where locals soak up suds 
and sunshine on a flower-filled deck 
(sometimes to the tune of bluegrass or 
rock by a local band), I bask in the hot 
springs at the Springs Resort, where I’m 
staying. Then I gather myself for a side trip 
to Chimney Rock Archaeological Area, 
where two giant ceremonial stone spires 
have left visitors spellbound for more than 
a millennium. In August, the crescent 
moon will rise and linger between the 
commanding pillars, a spectacular “lunar 
standstill” that continues once a month 
through November. After that, the celes- 
tial event won’t happen again for nearly 
19 years. 

Lucky for me, Pagosa Baking Compa- 
ny’s celestial goodies are available year in 
and year out. I buy a few just-baked lemon 
cooler cookies, chocolate brownies, and 
pudgy cinnamon rolls for the drive home, 
even though I’m sure the scenery—and 
those twisty turns—will give me all the 
highs I need. = 


setting there 
Pagosa Springs is 
about 275 miles south- 
west of Denver and 60 
miles east of Durango, 
on U.S. 160. For more 
information, visit www. 
pagosaspringschamber. 
com or call 800/252- 
2204, 


Fireside Cabins Rustic 
cabins with kitchens 
and porches. From $105; 
www. firesidecabins.com 
or 888/264-9204. 

The Springs Resort 
Walking distance to 
the resort’s soaking 
pools. From $129; www. 
pagosahotsprings.com 
or 800/225-0934. 


Alley House Grille $5; 
closed Sun; 214 Pagosa 
St.; 970/264-0999. 

JJ’s Riverwalk Restau- 
rant & Pub $$$; 356 E. 
U.S. 160; 970/264-9100. 
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Kip’s Grill & Cantina ;) 0/ 
$; 121 Pagosa; 970/264- i 
3663. 

Pagosa Baking Com- -~ 
pany $; 238 Pagosa; 
970/264-9348. | 


What to da 


Chimney Rock 
Archaeological Area 
3 miles south of U.S. 160° 
on State 151; guided i 
walking tour $8; www. | 
chimneyrockco.org or 
970/883-5359. il 
Treasure Falls Follow — 
the easy o.25-mile | 
(one-way) trail to the | 
base of the falls.On | 
U.S. 160, at the base of 
Wolf Creek Pass. 














Your signature is worth 
a bank that recognizes your success. 


| You've achieved financial success. You appreciate the finer things in life. And you expect a higher level 


of service. Signature Banking” acknowledges your success with a unique package of banking privileges. 











You can take advantage of higher interest rates on CDs and bonus rates on rollover IRAs. Plus, receive 
reduced rates on equity, vehicle, and personal loans. And you'll enjoy the higher level of banking 


you've earned. Maybe it’s time for a bank that understands your accomplishments. 


Learn about Signature Banking at unionbank.com/signature, 
or call 1-888-818-6060 to open an account today. 












































Invest in you’ 
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; BANK OF 
: CALIFORNIA 











, ‘To qualify for Signature Banking, a minimum opening deposit of $10,000 is required, as well as a Tiered Interest Checking account or Regular Checking account. An $18 
fF regular monthly service charge will be assessed if the combined average monthly ledger balance falls below $10,000. Other charges, such as overdraft fees, will still 
ie apply. An early account closure fee will apply if the checking account is closed before it has been open at least 90 days. See our All About Personal Accounts & 
/ Services Disclosure and Agreement for complete details. ‘The bonus rate does not apply to renewals and is only available on terms 36-120 months with a minimum 
L deposit of $25,000, and can not be combined with any other offer. Refer to the All About Traditional, Rollovers and Roth IRAs Disclosure and Agreement for full details. 
) This is not a commitment to lend. Loans subject to credit and property approval, or vehicle/vessel evaluation, as applicable. Financing available for 
| properties located, or vehicles registered, in California, Oregon, or Washington. Terms and conditions subject to change. Save 0.25% on the interest rate for fixed-rate iH} 
| _ vehicle, personal, or equity loans with automatic payments from a Union Bank of California checking or savings account. If you or we terminate automatic payments, i} 
/ the interest rate on your loan will increase by 0.25%, and you; monthly payment will increase accordingly. 
b . 
l 
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DALY CITY 
SHOP FOR A PARTY Nothing 
tops off the summer season fi 
like a party. Pulltogether your | 
get-together in no time at i 
Daiso Japan, where you can i 
pick up trays, rice bowls, and SH 
teacups perfect for entertain- 
ing. The Japanese chain— 
packed with ever-changing 


odds and ends, from garden- 1 he 
ing supplies to stacks of | 
origami paper—makes its i and 


way to the Bay Area in its first 
California location. Snap up 
paper lanterns, stationery 
and stickers, decorated 
muffin cups, and rolls of 
wrapping paper. Best of all, 


























Shearling Flip-Flops 
$29.50 ee 


Cradle your feet in cozy, moisture wicking comfort. 
Our Shearling Flip-Flops have durable soles so 
you can wear them indoors or out. Plus a foam 

footbed to cushion every step. Consider them a daily 


vacation for your feet. 
: L.L.Bean 


FOR A FREE CATALOG CALL 800-450-7967 or SHOP ONLINE AT Ilbean.com Py 


©2007 L.L.Bean, Ir 




















most items are $1.50, keeping 
you from breaking the bank. 
146 Serramonte Center; 650/992- 
7462, -MICHELLE LAU 


SACRAMENTO 

SHARE A CUP WITH AN OLD 
SOUL The new coffeehouse 
ina Midtown alley, Old Soul 
Co., has an honor code: 
Everything—standard cuppa 
joe, cappuccino, fresh-baked 
and buttery croissant, 
seasonal-fruit scone, evena 
crispy-chewy baguette—costs 
$2. Poke the tariff into a jar 
and make your own change. 
The limited retail operation 
complements a wholesale 


| coffee-roasting and bakery 
| business. (Pick up a pound of 


beans, and your §2 drink is 
free.) Plus the low price 
includes urban atmosphere, 
comfy chairs, and a view of 
the bakery and roasting oper- 
ations. Rear alley of 1716 L St.; 


| 916/443-7685. -KATE WASHINGTON 


SAN FRANCISCO 


| DOUBLE YOUR FUN ON THE 


BAY New ferry service from 
San Francisco’s Pier 33 to 
Angel Island offers a bonus: 
doing time (just a limited 
amount) at Alcatraz first. 


| Through the end of Septem- 


ber, Alcatraz Cruises offers 
daily departures for a 51/2- 
hour tour of San Francisco 
Bay’s most famous (and 


tinfamous) islands. First, stroll 


jaround Alcatraz, taking the 


newly revamped audio tour of 
ithe former prison’s cell house. 
jThen make a break to Angel 
island for a tram ride around 
ithe island, or explore on your 








own. Departures 9 a.m. and 10 
a.m. daily; $51, including tram 
ticket; reservations required; 
www.alcatrazcruises.com or 
415/981-7625. -BEN DAVIDSON 


SAN JOSE 

TRY A TASTY DOG IN AN 
ORANGE HUT Ah institution 
71 years running, Mark’s Hot 
Dogs is a registered San Jose 
historic landmark. Shaped like 
an orange igloo, Mark’s almost 
lost its home a few years ago. 
Thankfully, it was saved by 
fervent hot dog fans and relo- 
cated a few blocks away, so 
now folks can still devour 
scrumptious $3 dogs ona 
sweltering summer day. But 
you might not be able to stop 
easily. Try one with sauerkraut 
or smothered in chili, and 
you'll see: They’re downright 
addictive. Old-fashioned car 
service tops off aclassic Amer- 
ican experience. $; 48 S. Capitol 
Ave.; 408/926-0923. -GARY SINGH 


SEBASTOPOL 

BE DELIGHTED BY SMALL 
INDUSTRIOUS TYPES Sample 
more than 50 varieties of 
honey at Beekind, a colorful 
shop of bee-born products; 
you'll dig the butterscotch 
explosion of eucalyptus 
honey, the molasses surge 

of buckwheat honey, the 
smoked caramel of African 
organic wildflower honey, and 
dozens more. Beekind also 
carries beekeeping supplies, 
as well as organic health 
products, beauty supplies, 
sweets, and candles. 921 
Gravenstein Hwy. S.; 707/824- 
2905. -ALASTAIR BLAND 
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Outrigger Regency on Beachwalk, Waikiki Outrigger Aina Nalu, Maui 


> 


OUTRIGGER 


CONDOMINIUM 
COLLECTION 


Make memories that last. We'll handle the rest. 


When you're after a unique Hawaii vacation, you can't do better than 
Outrigger Condominium Collection. With customized vacation options on 
Oahu, Hawaii's Big Island, Kauai and Maui, including the brand-new 
Outrigger Regency on Beachwalk and Outrigger Aina Nalu in Lahaina, you can 
enjoy a variety of accommodations — from cozy studios to spacious 
3-bedroom suites. Whether it's an adventure-filled group vacation or 
a romantic interlude for two, Outrigger Condominiums has the perfect 
home away from home for everyone. 





Call 1-800-OUTRIGGER or visit outriggercondos.com. 








Q Outrigger Hospitality 
©” Always a warm island welcome 



































































low. “The RéearView 
5 Ge Sich tolteunn seatinte Teen 
# eae tat cea EVO UC ear aT 
LN Piet EL uy Nie Taemel secrete 


arts 











ross el (ie 









Mattes 





Te 
STA acta eet ae oe 





elyaf 


kanddrive 






eXMneniea 


Nt 





Pare 





vee Tay) Lee Ce) ane 


am 


ni 





















Better. And better is a full-size SUV designed to connect with the driver. Better is a newly crafted cabin 
designed to create a generous, refined environment for up to eight. Better is standard features like a 
RearView Monitor and Rear Sonar System‘ to assist with parking, a Bose’ premium audio system witha 
Music Box hard drive that stores over 2,900 songs, Infiniti Navigation System™ and exclusive XM NavtTraffic* 
that gives you the foresight of real-time traffic monitoring. Better is far more than just simply bigger. 
You see, ultimately, better is the new Infiniti QX56. 


ire a QX56 now and receive three years of XM’ radio-and Naviraffic’ service, compliments of Infiniti! 


Discover more at Infiniti.com/OX. 
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ThenewQX56 INFINITI, 


Pha 2344 55365 de 
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The mkLotus™ home is the newest 
design by Michelle Kaufmann, celebrated 
architect of the Sunset Breezehouse™. 


ay 


West Coast Green’s 2007 show- 
ee : : : house is built by XtremeHomes™ 
A living roof | LED lighting | Innovative green in partnership wal 


building materials | Graceful indoor & outdoor living 





Be the first.to experience the 
mkLotus™ modular home on display 
EMail) 
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Keynote Speakers 









ey 20-22. 2007 3 Days September 20-22 










be Trade Professional 
CPT Mauer LCN ue 270 Exhibits sentembee a : 
oa Graham Te SELL 250 Spea kers Open to Homeowners 





Hear from the leaders and visionaries in green building 
Expand your business 

See the latest innovative building materials 
Network with critical design makers 

Receive advanced professional training and CEU’s 
















| Michelle Kaufmann Paul Hawken Sarah Susanka 
Prisicipal, Michelle Author The Ecology Author: The NotSo — 
Kaufmann Designs of Commerce and Big: Heuse Series and_ 


Blessed Unrest The Not So Big Life’ 















Build It Greeri 






' -cister Today www.westcoastgreen.com 
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OPEN AREAS and intimate nooks: That was what landscape 
architect Tomi Kobara wanted from a makeover of her Oakland 
garden. Part of the challenge of the transformation was the 
backyard’s tiny size—barely more than 1,500 square feet. Asa 
wise first step, she created an overall plan including structure, 
flow, and focal points; from there, the garden evolved. “Some 
areas I completed right away, others developed later,” Kobara 
explains. 

When she bought her property 61/2 years ago, a shed that 
served as a studio sat in the far corner of the wedge-shaped back- 


yard. In front of it lay a concrete patio surrounded by a large lawn. 


Kobara wanted to further define the space but preserve play 
areas for her 8-year-old daughter, Izumi. 

She began by creating a private sanctuary at the back of the 
property, off the existing studio. She also cut the lawn down to 
roughly half its original size, leaving just enough to accommodate 
family picnics and backyard play. The swath of green sets off the 
surrounding richly textured beds filled with desert spoon, euphor- 
bias, honey bush, salvias, sedum, yucca, and a variety of other 
colorful perennials. 

Kobara then analyzed which areas still weren’t working. ik 
you pay attention and are patient, you get a sense for what needs 
to happen next,” she says. The concrete pad formed a useful 
outdoor patio, but Kobara realized it needed more color and 
warmth, so she tore out the concrete and replaced it with recycled 
brick set in sand. Blue-green pots on the patio provide a cool 
counterpoint to a red trellis on the shed wall. A raised vegetable 
bed spans the outside edge of the brick patio. 


“On the lawn, we have picnics, play catch, 
or set up the hose with a whirling sprinkler 
for Izumi and her friends” 


Sustainability is a theme in Kobara’s garden. Much of the 
material is recycled, which has led to some happy surprises. 
When a neighbor offered her an old playhouse, Kobara dismantled 
it and carried it wall by wall down the street to her backyard. 

The playhouse inspired her to create a secret garden near the side 
of the home, where she put down pieces of her former concrete 
driveway as steppingstones. “The more we reuse and recycle, the 
fewer resources we deplete, including fuel to transport the 
goods,” she explains. 

Now complete, Kobara’s garden works perfectly for her family. 
“On the lawn, we have picnics, play catch, or set up the hose with 
a whirling sprinkler for Izumi and her friends,” Kobara says. 
“When guests come over, I set up a table for meals on the brick 
patio.” Judges for Sunset’s 2007 Dream Garden Awards found the 
backyard so appealing that they gave it an award for best use of 
a small space. 

INFO Design: Tomi Kobara Landscape Architect, Oakland 
(tomiskye@gmail.com). Resources: Recycled brick from This and 
That architectural salvage yard in San Pablo, CA (510/232-1273). 
Potting table from Urban Ore, Berkeley (510/841-7283). Metal rack 
from Rockridge Rags, Oakland (510/655-2289). 
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Tips for designing 
asmall space 
Locate living areas all 
over the lot—in side 
yards and shaded 
corners, as well as 
sunny open spaces. 
Tomi Kobara’s garden, 
for instance, utilizes 
not only a deck off the 
house but also four 
other areas for outdoor 
living, shown on the 
plan above: (A) side 
yard with playhouse; 
(B) lawn for lounging 
and games; (c) large 
patio; (D) private patio 
and workspace. 


CREATE GARDEN 


ROOMS Determine 
what kinds of living 
spaces you need and 
will really use. Then 
create garden rooms 
to suit the various 
functions. Separate 
the areas with foliage 
or low fences, or 
simply vary paving 
materials to indicate 
the different spaces. 
INTEGRATE THE 
ROOMS Connect living 
spaces and create flow 
through the garden 
with paths and step- 
pingstones. 

USE FOUND OBJECTS 
AS ART Even the most 
utilitarian items can 
give a garden person- 
ality. For instance, old 
San Francisco Water 
Department cistern 
covers—which Kobara 
set in the ground 
among the recycled 
bricks—become art 
underfoot on the 
patio. 
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Plant a cool pot 


Pair white-flowered plants with bluish foliage 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


SOARING SUMMER TEMPERATURES can 
take a toll on many garden plants. But you 
can freshen your landscape’s look practi- 
cally instantly: Just combine crisp white 
blossoms with a shower of icy blue or 
silver foliage in a glazed aqua-colored 
container (pale blue or celadon green are 
other cooling shades). Set the container in 
a high-visibility area, such as on a patio or 
beside an entry. Then notice how the 
soothing palette mimics the sparkle and 
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cool, watery blue of a swimming pool or 
water feature. 

To create the planting pictured above, 
we first selected an aqua pot at the nurs- 
ery. Then we chose four plants that 
combined well: a tall blue oat grass as 
an accent in the center, lower growers— 
mealycup sage (Salvia farinacea) and 
angelonia—to surround it, and a spiller 
(Dichondra argentea ‘Silver Falls’) to soften 
the pot’s edges. 





To duplicate our plant- 
ing, you'll need: 

= A container about 10 
inches tall and wide 

= Wire screening to 
cover the pot’s drain 
hole 

= Potting soil (a 1-cu.- 
ft. bag is enough to fill 
one 10-inch container) 
= One 1-gallon blue oat 
grass (Helictotrichon 
sempervirens) 

= One 4-inch ‘Victoria 
White’ Salvia farinacea 
= Two 4-inch Angelonia 
angustifolia Angelmist 
White Cloud’ 

= One 4-inch Dichondra 
argentea ‘Silver Falls’ 





STEP 1 Place asmall 
piece of fine wire 
screening in the 
bottom of the pot to 
cover the drain hole 
and help keep soil 
from washing away. 
(Cut rounds of screen- 
ing, like the one shown 
here, are available at 
many nurseries and 
garden centers.) 





STEP 2 Partially fill the 
container with loose, 
well-draining potting 
soil so that the top of 
the 1-gallon plant sits 
below the rim of the 


7) nek ney Sige wannabe : 
Planting Cmis Container 









pot. Lightly firm the 
soil to minimize 
settling. 

























STEP 3 Set the tallest 
plant, the blue oat 
grass, at the back of 
the container. 
















STEP 4 Set the remain- 
ing plants into the 
container, adding soil 
beneath their rootballs 
as necessary to raise 
them to the same soil 
level as the larger 
1-gallon plant. Add 
the salvia toward the 
back of the container 
beside the grass, the 
mid-height angelonia 
in front, and the 
dichondra near the 
edge so it trails over 
the pot’s lip. = 
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ET UP TO $25 OFF ANY BENJAMIN MOORE? STAIN. 


‘Matter what type of deck you have, Benjamin Moore has a stain that captures the 
fsonality of you and your family. To find out how you can save $5 a 
jlon (up to five gallons), visit your local participating Benjamin Moore” retailer. 
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Stain Color Shown: 


— Natural Cedartone 


The backdrop to your life. 


A 
Benjamin 


Moore 
Paints 


) locate a Benjamin Moore® retailer near you, please call 1-866-5COLORS5 


Benjamin Moore® stain is only available at authorized Benjamin Moore® retailers, not at warehouse home centers. 
der in Paint & Color is a trademark, licensed to Benjamin Moore & Co. 


and the triangle “M” symbol are registered trademarks 


©2007 Benjamin Moore & Co. Benjamin Moore 
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without the upkeep of a whole pond ecosystem. 

The one pictured here, in Tim and Linda Hayes’s 
front yard in San Carlos, California, dampens sounds 
of nearby traffic and also provides an entertaining 
welcome. As Linda says, “Our waterfall gives the 
house more curb appeal—our neighbors love it.” 
DESIGN Brian Baird, Scenic Scapes, San Carlos, CA 
(www.scenicscapes.com or 650/595-8800) ™ 


THE SIGHT AND SOUND of water bring peace toa 
garden, but that peace comes with a price. Swimming 
pools and spas rely on chemicals to stay clean; ponds 
require algae regulation. A pondless waterfall, however, 
needs neither. Water spills downstream, disappears 
into an underground basin, gets pumped back up 
through an underground pipe to the top of the falls, 
and cascades again. The result is the look of nature 
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Tips for 
installation 

1. INVEST IN A GOOD 
KIT Go with a well- 
established company, 
not the cheapest. Brian 
Baird uses products 
from Aquascape (to 
find a retailer, visit 
www.aquascapeinc, 
com); kits range froma 
4-foot stream (about 
$900) to a 12-foot 
stream (about $1,350). 
2. GIVE YOURSELF 
TIME TO INSTALLA 
professional can put in 
a pondless waterfall 

in a day or two, but 

you should count on 

at least twice that, 
Baird advises. “There’s 
a learning curve you’ve 
got to master first,” 

he says. 

3. CHOOSE THE RIGHT 
ROCKS Large boulders 
are the equivalent of 
specimen plants in the 
garden. “Situate them 
to show them off,” 
Baird suggests. Also, 
use rocks that would 
occur together in 
nature; the Napa field- 
stone boulders and 
Coldwater Canyon 
spillway slabs Baird 
used at the Hayes 
property are both 
volcanic in origin. 

4. SLOW DOWN THE 
WATER AT EACH FALL 
Over time, natural 
waterfalls tend to 
carve into the hillsides « 
behind them, so water © 
pools up at the base of 
the fall before spilling 
over. For realism, 
establish the same 
effect. Dig into the hill! 
side a bit at each tier 
before putting down 
the stream liners. 

5. ADD PLANTS 
JUDICIOUSLY Vegeta- 
tion around a water 
source always looks 
natural, so tuck plants 
in pockets between 
rocks and let them 
spill about. Don’t 
plant anything that 
will need to be pruned 
regularly. 
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ADVAIR* significantly improves lung function 
to help you breathe better: 


If you have COPD associated with chronic bronchitis, ADVAIR 250/50 may help. 
ADVAIR is different from other COPD medications. ADVAIR is the only product with an 
anti-inflammatory and a bronchodilator working together to improve lung function. 


Get your first full prescription FREE! 
Go to AdvairCOPD.com or call 1-800-987-4900. 
Ask your doctor about ADVAIR today. 





The way anti-inflammatories work in the treatment of COPD is not well defined. 
Important Information: ADVAIR DISKUS 250/50 is approvec 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has nof been 
evaluated. You should only take 1 inhalation of AD i 
benefits but may increase your chance of certain 
have been reported with ADVAIR. Patients af r 
(cataracts or glaucoma) should be aware that 
You should consider having regular eye exams. ADVAIR does not replace fasi-a 

*Measured by a breathing test in people tal yared with people taking either fluticasone 
propionate 250 mcg or salmeterol 50 mcg. Your | 


Ep j If you don’t have prescription coverage, A DVAIR'! R 


(fluticasone propionate 250 meg and salmeterol 1ST aon r0W if 


for controlling symptoms and preventing wheezing in adults 
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GlaxoSmithKline a visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669) 








if you srnoke and want to quit, you can learn more ot v 


Subject to eligibility. Restrictions apply. Please see accompany! 
































































































Information about ADVAIR DISKUS 





as HK IS ava 250/50, 500/s0 
(fluticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 


What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50. 


For Asthma 

¢ ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications. 

¢ The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 
¢ If you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 


inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks’ time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell youeto 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

lf you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 

Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery. disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

If you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem. Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals. ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time. 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed 


When using ADVAIR, remember: 

¢ Never breathe into or take the DISKUS® apart. 

© Always use the DISKUS in a level position. 

After each inhalation, rinse your mouth with water without swallowing. 
© Never wash any part of the DISKUS. Always keep it in a dry place. 

© Never take an extra dose, even if you feel you did not receive a dose. 
© Discard 1 month after removal from the foil overwrap. 

© Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult's help as instructed by the child’s doctor. 


Can | take ADVAIR DISKUS with other medications? j 
Tell your doctor about all the medications you take, including prescription and nonprescription medications, — 
vitamins, and herbal supplements. 


If you are taking ADVAIR, you should not take SEREVENT® DISKUS or Foradil® Aerolizer® for any reason. 


If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could cause 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and Kaletra® — 
contain ritonavir. ; 
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No formal drug interaction studies have been performed with ADVAIR. | 


In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with varying — 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puffs a day — 
of albuterol has not been studied. B 


ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine oxidase ~ 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even greater 
effect on the circulatory system. N 


ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or other drugs . 
broken down by the body in a similar way. These medications can cause ADVAIR to have greater steroid side effects. — {0 


Generally, people with asthma should not take beta-blockers because they counteract the effects of beta,- — 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following a heart + By 
attack, selective beta-blockers may still be used if there is no acceptable alternative. Hi 
The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by ADVAIR, © 
especially at higher-than-recommended doses. Caution should be used when these drugs are used together. |i 


In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthines (¢.9., _ of f 
theophylline) or with FLONASE? h 
ac 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patients who” flr 
are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, family history® 

of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIR. If you" wit 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whether you" y 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been reported with’ not 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Regular eye) apla 
examinations should be considered if you are taking ADVAIR. ; 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been reporteoy pee 


with the use of inhaled corticosteroids, including ADVAIR. there 


Blood sugar: Salmeterol may affect blood sugar and/or cause low blood potassium in some patients, which) | - 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood potassium) 
were seen infrequently in clinical studies with ADVAIR. Salde 


Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. The( 


Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are needed they d 
during infections and times of severe stress to your body, such as an operation. These effects can sometime 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at higher-thany The g 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled steroid) 


often help control symptoms with less side effects than oral steroids. what 
Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (“thrushs | M0/¢ 
that should be treated by their doctor. The 
Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patients wiv i 
tuberculosis, herpes infections of the eye, or other untreated infections. SO muc 
What are the other possible side effects of ADVAIR DISKUS? More p 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effects wir : 
ADVAIR included: asanct 
Respiratory infections Bronchitis © Musculoskeletal pain | DESIGN 
© Throat irritation * Cough * Dizziness 408/007 
* Hoarseness ¢ Headaches Fever my 
® Sinus infection ¢ Nausea and vomiting ¢ Ear, nose, and throat infections 

¢ Yeast infection of the mouth * Diarrhea © Nosebleed Th 

Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side effer ree 
with ADVAIR. Ask your doctor or pharmacist for more information. i), Includ 
What if | am pregnant, planning to become pregnant, or nursing? | fe at oc 


Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are nursiy ) 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol is know Damo 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, but ot’). 
corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticosteroids, maces, 
been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmeterol showed no efiy alge an 
on fertility in rats at 180 times the maximum recommended daily dose. pi 


What other important tests were conducted with ADVAIR? Mace 
There is no evidence of enhanced toxicity with ADVAIR compared with the components administered separal }), Soften | 
In animal studies with doses much higher than those used in humans, salmeterol was associated with ute” or 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and whaty tok Stark 
results of these tests may mean to your safety. 


For more information on ADVAIR DISKUS i 
This page is only a brief summary of important information about ADVAIR DISKUS. For more information, tal” 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAIR DIS” 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The folloy” 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmaceut 
Corporation; Norvir and Kaletra/Abbott Laboratories. i 
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A covered patio is the ultimate escape 


for family play and parties 
BY JULIE CHAI PHOTOGRAPHS BY THOMAS J. STORY 


FLOATING IN THE POOL, dining on the patio, hosting barbecues, 

and heating s’mores over the portable firepit: Those are just some 

of the activities that make up a typical August day in this Los Gatos 

backyard. “Staying home on a Sunday afternoon is better than 
going on most outings,” Cindy Clark says of the garden she shares 
with her husband, Gil, and son, Christopher. 

With sunny and shady spaces, a covered patio, lawn, pool, and 
hot tub, the backyard serves nearly all of the family’s needs. It’s 
a place for daily meals, relaxation, kids’ activities, book club 
meetings, and parties. “It extends the house—we really live out 
) there,” Cindy says. 

Landscape designer and builder Cevan Forristt created the 
garden by following what he calls a “psyche-specific site plan.” 
The Clarks listed garden features they loved, along with those 
| they didn’t; then Forristt built the landscape around those wishes. 
The style, however, isn’t specific to one locale. “It’s a blend of 
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more playful and fun than traditional Asian gardens,” Cindy says. 
The backyard has changed the way the family lives. “We spend 


Three great ideas from this garden 
1. Include flexible spaces. The central patio serves as an outdoor 
igreat room, with an overhead arbor and a screen of potted 


. Soften hardscape with plants. Large expanses of paving can 
ook stark and industrial, so Forristt built planting pockets into 

' he patio near the pool, spa, and dining areas to green it up. The 
pockets are filled with assorted ferns, grasses, and sago palms, 
While bougainvillea, hibiscus, and wisteria add spots of seasonal 
Folor around the patio. Large containers filled with greenery are 
lustered around the patio. 

3. Dress things up. Cozy furnishings and thoughtfully selected 
accessories make an outdoor space as inviting as an indoor room. 
The Clarks adorned their garden by hanging Thai brass bells from 
the arbor and placing hand-carved Chinese pots around the patio 
bamboo ladder leans against the arbor. = 












































Front-yard facelift 


An inviting courtyard turns a dilapidated lawn into a friendly retreat 
BY JULIE CHAI PHOTOGRAPHS BY THOMAS J. STORY 


A WELL-DESIGNED FRONT YARD |S a gift 
to the neighborhood around it. That’s why 
Michael Manneh took on the challenge of 
transforming an overgrown patch of grass 
into a cottage garden in front of his Palo 
Alto bungalow 

When Manneh bought the house, the 
1926 fixer-upper had been vacant for three 
years and desperately needed attention. 
Foot-tall weeds and an assortment of 
randomly placed and disheveled shrubs 
dominated the compact front yard, while 
a concrete path led directly from the side- 
walk to the front door but provided no 
access to the driveway. 

With help from Stefan Offermann, 
Manneh embarked on a total home-and- 
garden remodel; the pair completed most 
of the work during evenings and weekends 
to keep costs down. 
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Since they had no experience with such 
large projects, they learned by trial and 
error—“T love to practice and try different 
things,’ Manneh says—and consulted with 
store staff while shopping for materials. 


From the ground up 

Because the property sloped down toward 
the house, Manneh and Offermann’s first 
task was to prevent water from pooling 
near the foundation. They rototilled the 
weedy lawn, laid down a framework of PVC 
pipe to accommodate wiring for garden 
lighting, and installed an automatic drip- 
irrigation system. Finally, they poured a 
base layer of cement for a new entry walk- 
way and adjacent paths, topping it with 
terra-cotta-colored Saltillo tiles, and hauled 
in extra soil to raise the ground level so it 
would be flush with the front sidewalk. >6os 


We 


#onked 


ABOVE Before the 
makeover, unkempt 
foundation plants and 
a rangy lawn dominated 
the front yard. Top, 
CLOCKWISE FROM LEFT 
In the new entry 
courtyard, dry-laid 
flagstones interplanted 
with woolly thyme 
provide a stable surface 
for patio furniture, 
while lavender, nandina, 
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and Japanese maple 
soften wall interiors; 
heliotrope bears 
fragrant purple flowers; § 
Michael Manneh (at 
right) with Stefan 
Offermann; the low 
stucco wall, softened 
by boxwood, creates | 
just the right amount of | 
privacy while keeping | 
the courtyard neighbor-) 
friendly. 


© John Lum Architecture 





G Making it its au Be ce debut Sunset will open its ca a ee | : 
Francisco Idea House this summer in the heart of the city’ S 2. | 
thriving Mission District. i . oe || 


Sunset will add a third story to a forner 1908 soar 
building, transforming it into a modern, uniquely SanFrancisco 
home. With its emphasis on green construction, the Idea oe | 
House will be one of the first LEED (Leadership i in Energy and | 
- Environmental Design) certified residentialremodels inthe —_ - : 3 | : 
nation. Key features include an indoor pool and spa, reclaimed 
wood throughout, walls of windows that open to oy views, i i 
andarooftop garden. a, 8 | 
5 
| 
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Because the home remodel featured 
a glass-paneled front door flanked by a 
pair of 6-foot-tall windows, Manneh 
wanted to establish a sense of privacy 
without completely closing off the entry. 
To achieve this, he and Offermann 
enclosed the front yard with a 4-foot-tall, 
wood-framed stucco wall. Manneh 
sponge-washed the stucco with water to 
expose its grit, then painted it to match 
the home’s new exterior. Two subtle 
columns, each slightly taller and wider 
than the wall, define the courtyard entry. 


The patios 

Having gardened since childhood, Manneh 
wanted a lush, plant-filled space. But the 
busy professional also knew he needed 
easy-care plants. 

On the wall’s street side, Manneh 
placed a low row of boxwood hedges to 
soften the stucco. Inside the courtyard, he 
built small flagstone patios on either side 
of the walkway and interplanted the 
pavers with woolly thyme. The patios 
provide a stable surface for furniture while 
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granting easy access to the planting beds. 

Two lacy Japanese maples, one on each 
side of the courtyard, anchor the beds. 
They give height and dimension to the 
small space and provide additional subtle 
screening from the street. Manneh wanted 
to create a loose, cottagey feel, so he 
planted layers of blooming evergreens 
such as abutilon, geranium, lavender, 
nandina, and potato vine. He also tucked 
pots of herbs among the perennials to 
create additional interest. The drip- 
irrigation system keeps everything well 
watered. 

As a finishing touch for the entry, 
Manneh set a large urn on either side of 
the front door and lightly sanded both to 
create an aged look. Chocolate-colored 
reeds fill the urns and echo the tone of the 
door and window frames. 

The garden became a retreat and gath- 
ering spot. Friends and neighbors began to 
drop by after work for a glass of wine ora 
barbecue on the front-yard grill and stay 
late into the night—adding a whole new 
dynamic to the neighborhood. m 





Lessons fromaDIYremodel 


GATHER INFORMA- 
TION For design inspi- 
ration, Michael 
Manneh looked 
through magazines 
and books and drove 
through surrounding 
neighborhoods. He 
also sought opinions 
from neighbors, 
family, and friends. 
“Then I tried to envi- 
sion what would make 
the space comfort- 
able,” he says. 
DEVELOP A RELATION- 
SHIP WITH A LOCAL 
NURSERY Knowing 
what to plant where 
can be a challenge for 
new gardeners; access 
to a knowledgeable 
nursery staff can save 
a lot of time, effort, 
and headache. 
Manneh found a nurs- 
ery he liked, Roger 
Reynolds Nursery & 


Carriage Stop in Menlo | ule 
Park (www.roger Hiner Ay 
reynoldsnursery.com or 3 
650/323-5612), and 
designed his garden 
around the plants he 
discovered there. 
INSTALL MAJOR 
ELEMENTS FIRST 
“Start with the neces- 
sities,” Manneh sof Gr 
advises. He began with | 
the lighting, irrigation, © 
and hardscape, then 
designed garden beds -} 
and shopped for plantst§ 
last. “Adding plants is 9 “0 
the fun part,” he says. Mallon 
GET HELP IF YOU , 
NEED IT Unless you're (F 
a skilled builder, major 
elements that require "Com 
precision building 
(such as hardscaping) Ta 
are usually best left to | 
professionals. Manneh) 
hiredaprotoinstall “lo: 
the new driveway. 0] 
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Surrounded by the natural beauty of the Sierra, the Sunset 
Lake Tahoe Idea House celebrates the all-season appeal of 
this favorite mountain getaway destination. Located just 
outside downtown Truckee, the Idea House overlooks the 18th 
hole on a Peter Jacobsen/Jim Hardy golf course in the custom 
home community of Gray’s Crossing. The eco-friendly house 
features inspiring ideas for your home and garden straight from 
the pages of Sunset! Highlights include a private guest house, 
his-and-hers home office, an outdoor shower and soaking tub, 
and a rammed earth hearth. 
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Garden | Northern California checklist 


What to do in your garden 


August 





X 
SUNSET CLIMATE ZONES 


@ 1a-2b Bi W coastal (15-17) 
 Valley(7-9) Inland(34) 


Shopping 

Garden art and sculpture When summer 
heat keeps you from working in the 
garden, it’s a great time to shop for 
outdoor accessories. High Hand Nursery 
in Loomis (www.highhandnursery.com or 
916/652-2065) carries a large, diverse selec- 
tion of metalwork, much of which is 
custom-made on-site in the nursery’s 
3,000-square-foot blacksmith shop. 
Garden ideas Check out the wares of 
product vendors and local nurseries at 
Harvest Day, held at the Fair Oaks Horti- 
culture Center in Fair Oaks. You can also 
attend lectures given by Master Gardeners 
and other experts, taste fruit and vegeta- 
ble varieties, and tour water-efficient 
gardens. 8-2 Aug 4; free; in Fair Oaks Park 
on Fair Oaks Blvd., just south of Madison 
Ave.; http://cesacramento.ucdavis.edu or 


916/875-6913. 


Planting 

Blooming shrubs Sunset climate zones 
7-9, 14-17: For a show of flowers that lasts 
well into fall, try long-blooming shrubs or 
shrubby perennials: abutilon, blue hibiscus, 
Brazilian plume flower, butterfly bush, 
cape fuchsia, cape plumbago, lavatera, 
princess flower, and many salvias. Before 
purchasing a plant, make sure it’s adapted 
to your climate. 

Cool-season crops Zones 7-9, 14-17: Start 
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seeds of broccoli, cabbage, cauliflower, 
spinach, and Swiss chard in containers; fill 
flats or pots with a well-drained potting 
mix and moisten the mix thoroughly 
before planting. Sow seeds of carrots, 
onions, peas, and radishes directly in the 
ground. Tillthe soil and amend with 
mature compost, then soak thoroughly 
and plant. Sow fine seeds about 14 to 12 
inch deep, larger seeds about 1 inch deep. 
Zones 1-2: Where frosts aren’t expected 
until late October, sow seeds of beets, 
carrots, radishes, and spinach; they should 
be ready to harvest by fall. 

Late-season color Plant perennials now 
for color in late summer and into fall. Good 
choices include aster, chrysanthemum, 
coreopsis, gaillardia, gaura, Japanese 
anemone, Nemesia caerulea, rudbeckia, 
Russian sage, scabiosa, Tagetes lemmonii, 
verbena, and yarrow. 


Maintenance 

Harvest edibles Check the garden daily 

to see what’s ready. Search bean, summer 
squash, and tomato plants thoroughly 

so you don’t miss ripe crops. If you want 
to preserve tomatoes by canning them, 
harvest while they’re still firm, as soft 
tomatoes may contain harmful bacteria 
that can spoil the contents. Harvest corn 
when the tassel has withered, and the 
kernels are well formed and squirt milky 
juice when punctured. Cut herbs before 
flowers open and, to dry, hang in a clean, 
dry place. 

Irrigate efficiently To conserve water and 
avoid wasteful runoff, make sure your 
watering systems and practices are as effi- 
cient as possible. Water plants only when 
needed (you can check soil moisture with a 
trowel or probe); irrigate in the early morn- 
ing or evening when the air is still and 
cooler temperatures reduce evaporation; 
and water slowly and deeply to maximize 
absorption. Adjust sprinkler heads so 
you’re watering plants and not adjacent 
hardscape. -JULIE CHAI 


Tip from the 
test garden 


HOW TO REPOT BRITTLE 
PLANTS When moving trail- 
ing plants with easily break- 
able stems, such as cali- 
brachoa (shown), fuchsias, 
and tuberous begonias, use 
this method to keep the 
plants intact. 





STEP 1 Gently remove the 
plant from its existing 
container by knocking on 
the bottom of the pot and 
sliding out the plant. Set 
plant aside. Partially fill the 
larger container you’re 
moving the plant into with 
soil, then place the old pot 
inside so the rims of the two 
pots are roughly flush. 
Firmly pack soil into the gap 
between the containers. 





STEP 2 Gently remove the 
old pot without disturbing 
the packed soil. Set the 
plant into the newly made 
hole and water well. -J.c. 
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GET CRAVE REVIEWS. 


: 

§ Applause follows quickly when you add the delicious flavor 

i 

ie of Almond Accents’ to your favorite salads, entrées and desserts. 


It’s the instant finishing touch that’s available in six heart-healthy, 





nutritious varieties. Serve often and enjoy the encores. 











ACCENTUATE 


available in produce - www.almondaccents.com 


©2007 Poramount Forms. SUNKIST is a registered trademark of Sunkist Growers Cooperative, Inc., USA. All rights reserved. 
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ODL tubular skylights make it easy to bring soft, natural light into an 
ceTelFa AMES 1S -h LAL ACCC. 0 1A 0A LoL 
kitchens, bathrooms, closets, and hallways, matey 4A Seeeie) Wn ele | S 
add natural light to darker areas of your home. The ODL tubular skyligh) 
og EVN de elt CoM Tol lan Rel ame Ou Ae UT-Lea[o 
Hare clan) Ace \7=l] lO) cMmesU Ta) Ce] a) amen cla mere lU Taree mane) ama e 4 


hours. Visit www.odl.com for complete do-it-yourself 





installation details. 


TUBULAR} 
SKYLIGHT] 


You can do it. We can help” | 
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Jual-family retreat 


summer home on Washington’s Hood Canalis built for sharing 
DANIEL GREGORY PHOTOGRAPHS BY THOMAS J. STORY 


come to sleepover 
tral: Hannah Rusk, 
15, and Nina 

‘ty, age 13, sharea 
Mam Tae-Wiae\ 0 atts 
»mble shipboard 
ks. 






























GOOD FRIENDS and vacations don’t 
always mix, but when they do, it can be 
the best of both worlds. For two Washing- 
ton families, vacationing together worked 
so well that they decided to build a joint 
getaway home in the northwestern part of 
the state. Paul and Lisa Mutty have been 
friends with Libby Williams and Craig Rusk 
for 20 years; each couple has two children. 
Their original plan was to find and 
purchase an existing structure on Hood 
Canal and turn it into a weekend retreat 
where the kids could bring friends and 
everyone could enjoy the outdoors. 

Then one day during their search for 
the perfect place, a beautiful 24/2-acre 
lot—right by a stretch of water ideal for 
swimming—turned up. “It had everything * 
we were looking for except the house,” 
Lisa says. So the two families changed 
course and started on a new plan to build 
their dream cabin together. 






























Design by committee 
With a single mortgage signed by both 
couples and financing from the landowner | 
for one year, the friends drew up their 

plan of attack and began looking for an 
architect. The previous search for a cabin 
helped everyone agree on an agenda 













The house is flexible enoughh} 
foreach familyandtheir jj 
guests to use anytime, 

whether the other family 
is there or not 













ahead of time, so when the group was 
ready to start working, everything went 
smoothly. They found architect Thomas 
Lawrence through his website. 

Each adult had an equal voice. “It was 
an amazingly simple process,” Lisa 
recalls. “Everyone proposed what they 
wanted, and we all picked the same 
design.” They made wish lists, got 
construction estimates, and trimmed 
several items to stay within the budget. 
“Tom would email all four of us and we all 
responded. It was design by committee, 
and we all felt we participated,” Lisa says. i 
“When something really mattered to one 
person, we respected that and tried 
to accommodate it.” >66 
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Home | Desi 
hdd CLOCKWISE 
FROM TOP LEFT An 
entry porch is on the 
forest side; stairs lead 
bunks a nautical look; 
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Home | Design 


The key design requests were for a 
one-story, water-oriented house that 
promoted outdoor living and was flexible 
enough for each family and their guests to 
use anytime—whether the other family 
was there or not. Lawrence came up with 
a simple shingle-and-plywood shed ona 
concrete slab, with five major spaces 
facing the water and lofts at the rear 
facing the forest. The house is organized 
as asingle row of rooms facing the water, 
with a master suite at either end. Between 
them are the rooms shared by both fami- 
lies: amain kitchen/dining and living 
space, the kids’ bunk room, and a screened 
porch used as a flexible space for table 
tennis and overflow sleeping. “Each 
master bedroom is exclusive to one 
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The master suites 
include a loft for 
reading or napping 
above the closet and 
bathroom. RIGHT, 
FROM TOP Just off 


dining patio 

ing the water; 
ning station 
He outdoor 


couple, and each child has his or her own 
bunk in the bunk room,” Lisa explains. 
“The kids’ friends get air mattresses.” 
An entry porch faces the trees and is 
sheltered from the weather by the house 
and the roof overhang. A patio off the 
kitchen/dining space and screened porch 
overlooks the water. There’s an outdoor 
shower and a fish-cleaning station near 
the bunk room. Lisa sums up what 
both families like about the house: “It’s 
all about being outside—the design 
just draws you out. Even when a lot of 
people are around, there’s always plenty 
of room.” 
DESIGN [Thomas Lawrence, Lawrence 
Architecture, Seattle (www.lawrence 
architecture.com or 206/332-1832) m™ 


Here are four tips from 
these families on 
making one vacation 
house work for all. 
USE AND REPLACE 
Staples like sugar, 
coffee, and pasta are 
stored in the pantry, 
and the shopping list 
is constantly updated. 
Each family brings 
fresh ingredients as 
needed. Lisa Mutty 
and Libby Williams 
confer to organize 
joint meals. 
COMMUNICATE OFTEN 
The families have 
made a habit of 
contacting each other 
before arriving for big 





events like birthdays or? 
large-scale sleepovers. + 
PLAN FOR EASY 
STORAGE An outdoor- 
oriented cabin means 
lots of bulky outdoor 
equipment like kayaks 
and inner tubes. Until 
recently, the screened 
porch served as their 
temporary parking 
space; the families just 
built a 16- by 7-foot 
storage shed. 

PICK UP AFTER YOUR- 
SELF Each family does 
their own laundry, and 
the kids are responsi- 
ble for keeping the 
bunk area reasonably 
shipshape. 











Because no one ever wished 
they'd spent more time painting 
their house. 





hat if there were a way to make your house strikingly beautiful and at the same time not have to think about painting every 
years Of SO. It’s possible with James Hardie® siding with ColorPlus® Technology. Available in a wide range of colors, it resists 


ieling and cracking and comes with a 50-year product warranty and 15-year finish warranty. So it'll be as gorgeous years from 





EW as it is the day it goes on: There are 4 million homes with James Hardie siding. Wouldn’t it be great if yours were.one of 
bm. Visit jameshardie.com. Or call 1-866-4HARDIE. 
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With privacy and acous- 
tics in mind, the bed- 
room for Mom and Dad 
is located at the oppo- 
site end of a broad deck 
from the kids’ sleeping 
quarters, facing an 
outdoor living area and 
firepit. This 12- by 14- 
foot tent and the two 
others shown here are 
sold as kits with pieces 
of framing wood, tent 
shell, rain fly, windows, 
and doors; each takes 
about one day for two 
people to assemble. 
GREEN TIP Because of 
their simple framework, 
the tents use much less 
wood than a tradition- 
ally framed room 
attached to a house. 











Home | Idea House 


Tucked into a quiet 
corner near the master 
bedroom, this 61/2- 
square-foot platform 
daybed has a thick 
mattress, a peaked roof 
of acrylic outdoor fabric, 
and loads of pillows for 
afternoon lolling. 
GREEN TIP The frame is 
made of bangkirai, a’ = 
sustainably harvested 


































ae 


D 


we 
we Nitchen/bathkhouse — batten style. A retract- 


a : aa lofty, shéd-roofed able, remote-controlled 


(aol g Ne] Maa RT? PMMA asit Velma 
Summer Retreat is a Micaa eect ora ele) 
15- by 20-foot structure doors. The standing- 
that combines akitchen seam metal roof is 
and bathroom—the coated with infrared- 
two rooms that require reflecting paint that 
rates een UU eC eles ae 
Treat RC eae Ue ee eile 
‘tents can be moved into Near the roof peak, a as 
‘the unit and locked for minimal array of photo-- 
storage when the voltaic panels is sized. 
owners are away. to produce just.under a; 
GREEN TIPS | he exte- kilowatt of power per 
rior is covered in wood- hour (enough energy tq, * 
Aimu-y del] c-ce Mail elteee-ialiel PNG Ron Usa ils A 
bulb for 20 hours). a 


Me 
O. 





“7 


« 
4 


¥ 
~ 
wi 
A 
+7, 
ig 
“* 
* 
* 
~ 
» 
4 
a, 


t 
17S 
ASE 
S"~ 
AN uy; 
Sn 
? 
~, 
> 
e 
X 
, 


, 

o 
Tiscea\ 
rsa 


a 
+ 


- Qe: 


By, 








BY PETER O. WHITELEY & JESS CHAMBERLAIN PHOTOGRAPHS BY THOMAS J. STORY 
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ibossed composite 

lod, the 2,500-square- 
90t deck includes 

imeter bench seats 


ble as a safety railing. 


Landscaping 
Blurring the lines 
between nature and 
home, containers 

and planters of grasses, 
succulents, and small 
palms on and around 
the deck add to the laid- 
back, low-maintenance 
aesthetic. 





Storage tent 

To keep the sleeping 
units uncluttered, this 
tent serves as a space 
to temporarily store 
kitchen supplies, cloth- 
ing, surfboards, and 
other items. The tents 
are sturdy enough to 
be left up year-round in 
many climates, and the 
shell will last 12 to 15 
years (annual rinsing 


with a hose is recom- 
mended). They can 
even support a few 
inches of snow. 
GREEN TIP To reduce 
heat buildup and 
reflect sunlight, a rain 
fly made of white poly- 
ester vinyl shades 
each tent. 





Kids’ tent matting. An even 


Big enough fora pairof simpler solution would 


trundle beds, this tent 
also has room fora 
couple of beanbag 
seats, storage trunks, 
and bedside tables. As 
in the other tents, the 
floor is covered with 


be to eliminate the 
beds and installa 
wrestling mat, which 
turns the entire floor 
into a comfortable 
surface for multiple 
sleeping bags. 





inexpensive and easy- 
to-install sea grass 





Grill center 

Within easy reach of the 
outdoor dining area isa 
generous grill with side 
burners and plenty of 
storage. A custom 
prefabricated counter 
is made with a traver- 
tine tile top, which 
blends with light-toned 
stucco sides. >71 
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Posturepedic 


The Sealy Posturepedic Comfort Support System combines 
three advanced technologies to offer you unmatched 
orthopedic support and the kind of comfort you need 
for a restorative night’s sleep. 
; : Visit Sealy.com 
¢ Posturepedic Innerspring: This special structure senses : : 
to get more information, 


or call 1-800-294-0259 
« UniCase Construction: Working together with the to receive your freeinforma y= 


movement and responds with correct body support. 


Innerspring, this ensures your mattress retains its shape ; 
P 3 6 Y P kit and DVD. 
and provides comfort and support for years. 


¢ Pressure Point Materials: The latest materials are 
integrated to relieve pressure points while reducing 7" 
tossing and turning by providing weightless support. “ 








andy palette 

he beach-inspired 
look starts with a crisp 
hite background and 
adds layers of natural 
aterials and textures. 





Bamboo kitchen 
ountertop 


AEM Tess) sy 
ood kitchen floor 







Kitchen interior 
High ceilings, white 
walls, and open shelv- 
ing make the kitchen 
seem larger than its 

15- by 15-foot area. 

The expansive island 
doubles as prep surface 
and informal breakfast 
table (the bottom is left 
open for an airier feel). 
Straw basket pendant 
lamps, woven baskets 
for storage, colorful 
pottery, and single-leaf 
arrangements from the 
yard add visual inter- 
est. “It’s a modern, 
natural look with a 
splash of playfulness,” 
says Susan Delurgio, 
who decorated the 
Sunset Summer Retreat 
with Alisha Peterson. 
“We started witha 
creamy white color 
palette and brought in 
the hues of the ocean.” 
GREEN TIP Reclaimed- 
barn-wood floors and 
bamboo countertops 
are eco-friendly choices 
for kitchen surfaces. 
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Bathhouse interior 
Above a small pedestal 
sink, a mirror framed 
with wood salvaged 
from a boat serves as 
the whimsical 
“anchor” for this 
narrow bathroom, 
which is less than 5 
feet wide. Eliminating 
a shower door and 
raising the ceiling to 

13 feet keeps the space 
from feeling cramped. 
White plaster walls 
and a pebble tile floor 
bring in the feel of the 
beach. 

GREEN TIP The shower 
surround is plaster 
(with stone sealer for 
waterproofing) that 
inhibits mildew and 
allows walls to 
breathe. >72 
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Storage tent 
interior 

Warm wood and woven 
grass textures make 
this room more inviting 
than your standard 
walk-in closet. Free- 
standing open shelves 
provide ample room for 
kitchen and beach 
supplies, clothing; and 
recreational equipment 
while making the small 
space feel less 
congested; baskets 
organize clutter and 
store small items. On 
the far wall, sea grass— 
covered cork creates a 
handy activity board 
for notes, photos, and 
tide schedules. 
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GREEN TIPS 
Reclaimed-teak side 
tables, shelves, and 
storage benches are 
stylish environmental 
choices. The sea grass 
matting can be cut and 
laid to fit, then fixed in 
place with an industrial 
staple gun, eliminating 
the need for conven- 
tional formaldehyde- 
based glues. 


The interior 
designers 

Susan Delurgio and 
Alisha Peterson own 
Beach House Style, an 
interior design studio 
and store in Fairfax, 
California. “Our style 
is all about casual, 
comfortable living and 
a happy-go-lucky envi- 
ronment,” Delurgio 
says. Their advice: 
Start with a clean, 
serene backdrop; 








Adults’ tent 
interior 

In the master 
bedroom, a blue 
vintage trunk (for 
bedding and blankets) 
at the foot of the bed 
establishes the seaside 
theme, which is rein- 
forced by indigo hand- 
blocked pillows and 
bedding. Teak bedside 
tables and an oak 
headboard comple- 
ment the tent cabin’s 
exposed wood frame. 
The key to decorating 
a small bedroom: 

Keep it simple and 
streamlined, with light 
colors and low-key i 
accessories. 


1 


include natural 
surfaces and furnish- 
ings; add color with 
accessories; repurpose | 
itemsinunexpected 
ways (e.g., dishtowels 
as covers for pillows); 
don’t be afraid to be 
playful. 

INFO Susan Delurgio 
and Alisha Peterson, 
Beach House Style, 
Fairfax, CA (www. 
mybeachhousestyle.com © 
or 415/454-3138) >74 
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Deck-top style 
CLOCKWISE FROM TOP LEFT 
The 18-foot-long, U-shaped 
barbecue center includes 
open shelves for display and 
closed compartments with 
stainless steel doors—a 
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striped runner helps define 
the workspace; the elevated 
daybed set into one corner 
of the deck makes a dreamy 
space to curlup witha 
summertime read; wash off 


the saltwater with a free- 
standing shower (hooked up 
to a hose) in front of an 
outdoor fabric curtain and 
fence; a remote-controlled 
cantilevered awning extends 





above the kitchen doors 
near containers of sculp- 
tural, drought-tolerant 
plants in galvanized pots. m 
























Concept and building 
design Peter O. Whitele 
Sunset, Sunset.com 
Builder SunBright 
Construction, 408/395-13 
Interior design/styling 
Beach House Style, 9 
415/454-3138 


ASC Building Products — 
www.ascbp.com or 916/37: 
0933 

Benjamin Moore Paints ~ 
www. benjaminmoore.co 
Crate and Barrel www. 
crateandbarrel.com 
James Hardie Building — 
Products www.james 
hardie.com 

Jenn-Air www,jennair.co 
Kohler www.us.kohler.com 
Metal Roofing Alliance — 
www.metalroofing.com — 
Milgard Windows® 
Doors www.milgard.co 
Trex Company www.trex. 
com 





Beach House Style 
415/454-3138 4 
Black’s Farmwood www. ¥ 
blacksfarmwood.com 
European Rolling Shut- -| 
ters 800/794-3740 a 
Fireclay Tile 408/275-1182 
Fitzgerald Studio www,” 
johannfitzgerald.com 2? 
Flora Grubb Gardens — 
wwwfloragrubb.com 

Living Green www living 
green.com . 
Simpson Co. Painting — 
Contractors www. 
simpsonpainting.com 
SucculentGardens 
Carmel www.sgplants.cor 
Sweetwater Bungalo Si 
www.sweetwater 
bungalows.com q 
The Sweetwater Caba 
www.sweetwatercaband, 
com q 





4 


Teragren Fine Bamboo” 
Flooring, Panels & 4 
Veneer 800/929-6333 q 
Treasure Islands of 
Santa Cruz www.treasu 
islandsofsantacruz.com | 
Woodenbridge www. — 
woodenbridgeinc.com — 
The Wooden Duck 
415/453-0345 4 
For more contri - 
tors and resources, see 
page 126. 3 | 
\ 
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*Go ONLINE FOR MORE IMAGES AND A 1951 ARTICLE ON BUILDING A CABIN IN STAGES: www.sunset.com/retrea A 
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Choose invest- 
ment partners you can 
trust to take good care of 
your vacation home. One 
clue: how well they care 
for their primary home. 


Family- 
focused or party animal? 
Make sure you enjoy 
spending time with your 
partners, especially if 
you're going to be using 
the house at the same 
time. 

Draft 
a tenancy-in-common 
agreement to handle 
every possible contin- 
gency (such as what to do 
if one partner wants to 
sell). Have each partner 
sign off on it before you 
shop for houses. 
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Jami Milton, Yee Lee, 

EVTeR Tolar til coe 1a 

al Tae Cette 
orth Lake Tahge, CA. 








Yes, you can afford that vacation retreat. All it takes is 


creativity and some extra flexibility 


BY JOYANNA LAUGHLIN 


YOU’VE DREAMED ABOUT IT: a vacation 
cabin or cottage where you can get away, 
spend time with family and friends, and 
fully explore the relaxed outdoor lifestyle 
that the West is all about. Think you can’t 
afford that second home? You can—with 
some creative planning. 
We talked with three families who 

shared their strategies for making a vaca- 
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tion home a reality—from buying with 
friends or choosing fractional ownership 
to finding the next frontier of second- 
home communities. Now may be the time 
to invest in a vacation home: In certain 
parts of the West, the housing market 
cooled in 2006. This means there’s a 
number of houses out there, and it may 
be a buyers’ market. 
































STRATEGY 1 


Buy with friends 
What do you do when you’re avid skiers, 
tired of renting condos, and can’t afford to 
buy a chalet on your owne For husband 
and wife Yee Lee and Jami Milton, the 
answer was to go in on a house with their 
ski buddies. In 2003, Yee and Jami, their 
married friends Keith and Susan, and their 
single friend Matt bought a two-story, 
four-bedroom, three-bath home in the 
North Lake Tahoe area (which straddles 
California’s eastern and Nevada’s western | 
state line) for $510,000. All five homeown- 
ers are professionals or entrepreneurs in 
their early to mid-30s, as well as skiers and Jj 
snow enthusiasts. The two couples live 
in California’s Bay Area, while Matt lives ing 
Boston. Yee and Jami, who have a 6-month- | 
old named Hamilton, are the first in the } 
group to have children. 

With three bedrooms and a family 
room on the upper level, and one bedroom" 
and another family room on the lower 
level, the 1,400-square-foot house is laid 
out perfectly for multiple owners. “We 
wanted a house where everyone could be 
there at the same time,” Yee says. 

Before they started house shopping, 
the five friends drafted a tenancy-in- 
common agreement and developed crite- 
ria for the home they wanted, including 
size, price range, and location. They did 
most of their house hunting online, 
communicated often via email, and split 
up duties. Yee researched Tahoe real 
estate and narrowed the search to Tahoe 
City and Dollar Point; Matt and Keith 
worked with the realtor and gathered 
information and inspection data on 





Amber dates. Rich Pecans. 


Sweet raisins. 
Its the select ingredients 
that make Otlsr cereal 


taste so spectal. 
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Don’t compromise — 
on what you want, and 
don’t buy in a hurry. 
Visit your potential vaca- 
tion hometown at differ- _ 
enttimes ofthe yearif 
possible. 



































Tf you’re consid- — 

ering a second home 
- outside the United 
gj States, research the 
‘home-buying process in 
your desired country. Find 
a local bank in the region 
where you want to buy 
andtalktosomeone 
knowledgeable about - 
- real-estate transactions. — 
Let them walk you — 
through the process. 

Evenina 
less well-known area, 
your vacation home can — 
earnits keep. Find — 
creative ways to market — 
your property. Makeit 
standout fromthe = 
competition, andy you cee 
may bring in enough 
rental income to pay the | 
mortgage. 






Jon Kessler, Laura 
Gottsman, and children 
Juliana, Teddy, and 
Molly of San Carlos, 
CA, found their 
affordable retreat in 
Comox, B.C.—a 
coastal town of 12,000 
residents where it feels 
safe to let kids ride 
their bikes to visit 
neighbors. 


| fC} 


vacation home that we fly to ins 


tead of drive to 


1 weeklong—not a weekend—destination for us” 
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properties; and all three evaluated the 
financial aspects of the deal. 

Yee says that one reason this multiple 
ownership arrangement worked out so 
well is that the owners had common 
interests (skiing and home ownership) and 
had known each other for years but were 
able to remain impartial about the 
purchase. Group decisions are made by 
majority vote. 


STRATEGY 2 


Find the next frontier 

For Jon Kessler and Laura Gottsman, the 
idea of driving for hours on crowded free- 
ways to get from their home in San Carlos, 
California, to a vacation house was unap- 
pealing. And prices of homes in nearby 
vacation areas were out of reach. In addi- 
tion, the couple, who are both 39 and the 
cofounders of an employee benefits com- ; 
pany, have three children—8-year-old a 
Juliana, 5-year-old Molly, and 2-year-old 
Teddy—and they wanted to vacation ina 

safe, kid-friendly community. 

In 2005, the family purchased a3,100- a 
square-foot home on an acre of land in 
Comox, British Columbia, for $325,000 (in 7 
U.S. dollars). Located on Vancouver Island mp 
150 miles north of Victoria, Comox is a 
coastal town of 12,000 residents that has 
year-round recreation, including skiing, 
fishing, and golf. It’s the kind of place 
where Jon and Laura feel it’s safe to let 
their kids ride bikes to the alpaca farm 
down the street. To get to Comox, the 
family flies into a regional airport and then: | 
drives the last few miles. were: 

“Having a vacation home that we fly to aiiiiy yi 
instead of drive to makes it a weeklong— bot 
not a weekend—destination for us,” Laura ~ 
says. Yet she still considers it a smart deci-ij enpy 
sion because of the home’s relative afford-}j 
ability. The family discovered Comox while 
on vacation and did much of their research Wii. 
online. While researching financing, Jon 
and Laura found variable-rate mortgages 
in Canada attractive because monthly put 
payments don’t change when interest rates ess 
change, unlike adjustable-rate mortgages | 
the U.S. equivalent. Down payments of ey: 
25 percent or higher have generally been pga 
the norm in Canada, and the couple pullecy 
equity out of their first house to cover 
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gine a place of healing where the pain that comes 
ng with how we live just goes away. And what if you 
uld go there tonight... and every night. 


At Tempur-Pedic,® we believe your bed should 


i. your pain, not add to it. 

Other beds, made of metal springs, create hundreds 
pressure points that push against your body all 
ht. But, our unique Swedish TEMPUR® material is de- 


ned to take the pressure away. 


We invite you to learn more about our science.. 


experience our soul. 


e DeluxeBed 
by Tempur-Pedic™ 


ee _ 


c—) 
TEMPUR 


welcome to bed™ 


Call for your Night-time Renewal” kit 
with FREE In-Home Tryout Certificate 


888-461-5430 


Or visit us at www.tempurpedic.com 























Stands up to wind, rain and the IRS. 


. 3 


A metal roof not only guards your home against the elements, it now affords you protection come April 15th. © 
: 


i 


Thanks to new regulations, homeowners who purchase metal roofs can earn a special tax credit. That’s in addition — 


. . . . . . i 
to the sizable savings on insurance premiums in many areas. What’s more, a metal roof promotes energy savings and ~ 
can even increase your property value. No wonder we call it Investment Grade Roofing. Visit MetalRoofing.com i 


and learn how metal roofing will save you money. Built to endure for decades, metal roofs keep you warm and a 


Ss 


cozy-long after the feeling of sticking it to a certain government agency wears off. 3 


4 
ll 
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www. MetalRoofing.com 





Consi 





Understand what 
you get (and don’t get) 
for your money. And if 
you’re planning on rent- 

' ing or selling your share, 
research the rental and 
resale market. 

When shar- 
ing a home, realize there 
are times you won’t get 
to use the house during 
the specific weeks you 
want. 














































Buy in 
a location where you can 
take advantage of “space 
available” opportunities. 
Research owners’ 
benefits—an excellent 
concierge service is a 
plus. For example, the 
Nielsens say they get 
an extra half-day on 
every stay because the 
concierge does chores, 
like getting supplies and 
packing up. 


Toni and Steve Nielsen 
bought a one-eighth 
share in a vacation home 
in McCall, ID, for around 
$125,000. Their share 
lets them use the home 
six weeks per year. 


that. To pay the mortgage, they opened a 
Canadian bank account into which they 
deposit money every six months, eliminat- 
ing the need to check exchange rates. 


STRATEGY 3 

Consider fractional ownership 
For more than 10 years, Steve and Toni 
Nielsen have owned a vacation cabin in 
McCall, Idaho, a lakeside town of 2,500 
residents about 21/2 hours north of their 
home in Boise. With ski slopes and fly-fish- 
ing beckoning, Steve, a computer systems 
consultant, and Toni, regional president of 
a bank, got tired of spending their vaca- 
tions on cabin maintenance. 

In 2006, the couple (who are each 44) 
bought a 2,000-square-foot, fractional- 
Ownership vacation home at Hearthstone, 
a community in McCall, for around 
$125,000. They pay homeowners’ dues of 
$1,250 a quarter for taxes, maintenance, 
and capital improvements. Unlike time- 
shares, fractional ownership allows Steve 










and Toni to own a one-eighth deeded share 
in their home, and their share appreciates 
with the market, although perhaps not as 
quickly as a traditional home does. 

According to Verna Vanis, resort guide 
and sales manager at Hearthstone, time- 
shares are typically purchased in lieu of 
spending rental dollars, while fractional 
ownership is generally an investment made 
instead of buying a second home. The one- 
eighth share translates to six weeks of use 
per year. Scheduling is handled equitably 
through a reservation system, and the 
couple can schedule unlimited additional 
time on a “space available” basis 

Happy with their purchase, Steve and 
Toni have put their original cabin up for 
rent and plan to use the rental income to 
cover both its mortgage and the Hearth- 
stone home’s annual expenses. One of 
their favorite features at Hearthstone is 
the concierge service, which includes 
grocery shopping for homeowners and 


on-site storage. # 
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Find out how a 
metal roof may discount 


homeowners insurance. 





Considering a metal roof withstands 
snow, hail, even wildfires, is it any 
wonder most homeowners with metal 
roofs also save on their insurance? It’s 
true. In some cases, more than 30%— 
depending upon where you live. Visit 
MetalRoofing.com to discover which 
states do, in fact, receive homeowner 
discounts. Learn the many reasons 
why metal roofing is truly Investment 
Grade Roofing. It not only protects 


your home, it guards your nest egg. 
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est ina new and beautiful light BY MATTHEW JAFFE PHOTOGRAPHS BY DAVE LAURIDSEN 


LINED BY COTTONWOODS, the Snake River reflects the high sun 
of a summer afternoon, shimmering and slithering along the floor 
of Jackson Hole. Beyond the Snake, the snowcapped peaks of the 
Teton Range, jagged like a row of shark’s teeth, cut a serrated line 
: high into the Wyoming sky, rising above the valley and river to 
; ao create one of the American West's iconic landscapes in Grand 
ee Dy Teton National Park. 

j oe \ Grand Teton is national park as national anthem—the very epit- 
‘ I ome of purple mountain majesties, where quite literally the buffalo 
{ roam and the deer and the antelope still play. These aren’t merely 
lyrical evocations of a lost frontier but true descriptions of what 
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survives and can be found in this revered Wyoming park each 
and every summer day. 

At a time when everyone from kindergartners to corpora- 
tions focuses on the Earth’s fragility, here is a place to reconnect 


with the wild and, perhaps, to understand just a bit better where 
we all fit in. 


“The range is sacred—there is an intangible power to this 
TOP ROW Watch a wary r 
deer in a clearing along place,” says Joan Anzelmo, who spent 12 years here and was the 
Teton Park Road; ranch _park’s chief of public affairs. “The physical beauty, the different 
gate framing misty light at different times of day just captivates you. And it speaks 
mountains; explore the a 
ESR Preserve, onthe to the souls of so many people. 


shore of Phelps Lake, For all of its timeless appeal, Grand Teton National Park is 
the newest addition to 


also having one of its most eventful years since its 1929 found- 

Grand Teton National : : . e i 
Baek BOTTOM OW ing. This summer a hidden jewel will be revealed: The 1,106- 
Ride in style in 1950s acre Laurance S. Rockefeller Preserve (or LSR Preserve) opens 
park transportation in early September. Its state-of-the-art visitor center and the 
near Jackson Lake; : ? " 20 a 

: ark’s new interpretive facility will both be among the most 
spot a bison roaming P P § 
alongside Antelope environmentally advanced buildings in the entire national park 
Flats Road; hikers system. 
tramp through Teton 
woods. 


Journey to the mountains 

Somewhere in the middle of nowhere in Idaho, my wife, Becky, 
and I are Teton-bound. And as easy as it is to conjure the gran- 
deur of these mountains from memory, the blunt reality is that 
the Tetons are just a big black wall to the east. Consistent with a 
most regrettable family tradition, we will be arriving in yet 
another one of the world’s most spectacular places at night. 

This is not by design. A flight delay has resulted in 120 miles 
of moonless mountain driving. The last climb is over 8,431-foot 
Teton Pass, the slow third-gear ascent through the Tetons. 
Fifteen hours into the travel day, it seems like a final test—Here, 
Mr. Sisyphus, would you care for another boulder?—when, 
beyond the summit, the pass opens to a full moon rising. It 
lights the forest and, beaconlike, guides us into the valley of 
Jackson Hole. 

Despite our midnight arrival, it’s hard to sleep in, and the 
next day around dawn I head into the park. Down in a bog 
below a dirt road, there’s some movement. 

Well, good morning, Mr. Moose. 

He is a sight for still-world-weary eyes, this languid, antlered 
chap, loudly munching and standing knee-deep in a pond so still 
that it reflects the mountains with a mirror’s precision. Moving 
lazily to another branch, he sends ripples gliding across the 
pond before disappearing into the opposite bank. 

To the sound of breaking branches and rustling leaves, the 
moose moseys into the forest, his morning repast complete. And 
as an osprey flies overhead and a pair of elk works its way up a 
slope, the world of airport lines recedes like a bad dream upon 
awakening. 


Mr. Rockefeller’s ranch is now yours 
Still, this is not just a story of moose and men but of mountains 
too. And I haven't even reached my destination, Jackson Point 

Overlook, perhaps the park’s best. Which is saying a lot. 
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rand Teton is national park as national anthem—the very epitome of purple mountain | 
aajesties, where quite literally the buffalo roam and the deer and the antelope still play | 


| 
Heading north, Teton Park Road opens up to unbelievable 
drive-by vistas of the mountains, which rise to nearly 14,000 
feet. Washed by the morning’s pink light, the blue granite glows | 
red like dying embers. 
Jackson Point sits atop the modest mound of Signal Moun- 
tain, just 7,593 feet but with an opera-box perspective opposite 
the Tetons. In 1872 photographer William Henry Jackson 
captured the view, giving the world its first look at the range. | 
Now about 4 million people a year visit Grand Teton National | 
Park, doing everything from rafting trips along the Snake to 
multiday climbs to the summit of the park’s highest peak, the j 
13,770-foot spire that is simply known as Grand Teton. | 
So when 1,106 acres of pristine forested land open to the 
public, that’s big news. The LSR Preserve is named for Laurance S. | 
Rockefeller, whose celebrated family played an integral role in the 
park’s founding. The preserve consists of the family ranch along 
Phelps Lake, a parcel the Rockefellers held on to for decades 
after donating more than 33,000 acres of their land to the park. 
Hike the preserve’s new trails to the edge of the lake and 
you'll see no trace of the ranch. That was according to the 
wishes of “Mr. Laurance,” as he was known to longtime Grand 
Teton figure Clay James, local project manager of the preserve 
and its visitor center. 
James has played a variety of roles around the park since he 
first worked here in 1962 as a college student. But returning the | 
ranch to its natural state posed a new range of challenges. Seven 
miles of asphalt were removed and ground up for reuse. A 150- 
ton crane hoisted buildings—some of them dating back to the | 
early 1900s—onto trucks that moved them to other locations in {| 
Jackson Hole. Workers even used a pneumatic trailer that could 
be tilted and raised as necessary to avoid disturbing boulders as | 
the buildings were hauled out. 1| 
“We had one mirror break. That was about it,” James says. 
And apparently no boulders. 
Now this beloved retreat that presidents once visited is again 





the exclusive home of elk herds and the bears that come to | 
gorge on hawthorn berries in early fall. As for the rest of us, 
we're just plenty lucky to finally visit. \ 
“It’s a great gift to the American people,” James says, looking 
out across the lake from the onetime ranch site. “A tremendous f 
} 

{ 


gift.” 






A personal sense of wilderness 
Becky and I head up to Jackson Lake Lodge for a pre-hike lunch j 
at Pioneer Grill, a 50s diner where everyone sits elbow-to- | 

{ 





elbow around U-shaped counters. I’m partial to their buffalo 


burgers, although after watching the snorting grandeur of a herd 

trundle across Antelope Flats Road earlier in the morning, I’m f| 
feeling guilt that’s hardly assuaged by the knowledge that my 
meal was raised elsewhere. 
The food chain is less of an abstract concept at Grand Teton 


Sunset August 2007 





87 





























National Park than it is in most places. In the Tetons, it’s impos- 
sible—and unwise—to ignore the many warnings about black 
and grizzly bears. Visitor centers sell bear repellent, and hikers 
can be seen with canisters dangling at the ready from their 
necks and jangling noisemakers on their boots designed to alert 
bears of their approach—not, as some have grimly joked, to 
sound the dinner bell. 

We have seen bears at a distance and never come close to a 
confrontation. But, perhaps still unnerved by our travel day, we 
clap more and talk a little louder than usual as we hike up 
Cascade Canyon. The first leg of the trip is a boat crossing— 
really a ritual passage—across Jenny Lake, followed by a 
crowded first stretch to a pair of the park’s most popular desti- 
nations: the not-so-hidden Hidden Falls and the truly inspiring 
Inspiration Point. 

From there the crowds thin, even though the beauty only 
deepens as the glacially carved canyon leads into the very heart 
of the Tetons. To be inside the range is to transcend the familiar- 
ity of all of those photos that glory in the Tetons’ profile from 
Jackson Hole. There’s a feeling of being pulled into the moun- 
tains as the sounds of Cascade Creek fill the lush forest of fir 
and spruce before the woods open to a new perspective on the 
peaks. 

Here the Tetons are a living place, not a silent, monumental 
backdrop. Raspberries and thimbleberries hang heavily from 
shrubs. Our eyes follow the foaming flow of a waterfall and 
cascade, which trace the gap of a side canyon up through a thick 
forest to a snowfield set beneath the great gray triangle of 
12,928-foot Mt. Owen. Trout zip through shallow pools, and 
picas—small rabbitlike animals—dart in and out of gaps on a 
huge boulder slide, their bleating calls out of proportion to their 
decidedly modest stature. 

We see more moose, sunbathing marmots too. Yet, alas, no 
bears. Then, on our return to the boat dock, a fast-moving storm 
rages in. Its thunder, which began as a distant kettledrum 
murmur, approaches with ever-sharper cracks that rock the 
canyon, rattling us in the process. As the gap between flashes of 
lightning and thunder closes, Becky shifts into a hiking over- 
drive, and suddenly I can barely keep up with her pace. 

We are, in a word, scared. Scared less of imminent personal 
catastrophe than shaken by the unfamiliar sensation of small- 
ness in these huge and powerful mountains. But you know 
what? It’s liberating and energizing to experience the Tetons on 
such a visceral level. The wild is not some abstract other that’s 
found elsewhere; for the next few miles, it’s our entire world. 

As Mardy Murie—the great conservationist who lived in the 
shadow of the Tetons for 76 years—once said, “My sense of 
wilderness is personal. It’s the experience of being in wilderness 
that matters, the feeling of place.” 

We are feeling cold and wet yet exhilarated too as we finally 
reach the dock. The storm has blown through and the clouds 
begin to break up. Fog drifts between the peaks, the Tetons 
slowly receding yet looking bigger than ever as the boat slowly 
chugs back across Jenny Lake. = 
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Getting there 
Grand Teton National 
Park ($25 per vehicle; 
www.nps.gov/grte or 
307/739-3300) is about 5 
miles north of Jackson, 
Wyoming, and spans 
across most of the 
valley known as Jack- 
son Hole. Direct flights 
into Jackson are avail- 
able from Salt Lake 
City and Denver. 
August is high season, 
but lodging prices drop 
in other months. For 
more information, try 
the Jackson Hole 
Chamber of Commerce 
(www,jacksonhole 
chamber.com or 307/ 
733-3316) or Jackson 
Hole Mountain Resort 
(www.jacksonhole.com 
or 888/333-7766). 


Where to stay 
Camping The park 
has five first-come, 
first-served camp- 
grounds—sv-site 
Jenny Lake Camp- 
ground is the most 
popular—plus two 
reservable RV parks. 
From $17; www.gtle.com 
or 800/628-9988. 
Jackson Lake Lodge A 
hotel in the heart of 
the park, with swim- 
ming pool and restau- 
rants. 385 rooms from 
$189; www.gtlc.com or 
800/628-9988. 

Jenny Lake Lodge 
Rustic luxury in histor- 
ic cabins. 37 cabins from 
$525 (including break- 
fast and dinner, as well 
as horseback riding and 
bike rentals); www.gtlc. 
com or 800/628-9988. 
Teton Mountain Lodge 
& Spa Modern moun- 
tain style in Teton 
Village, a mile from 
the park entrance. 129 
rooms from $329; www. 
tetonlodge.com or 
800/801-6615. 


Where to eat 
Jenny Lake Lodge 
Dining Room The 
park’s most elegant 
dinner destination 
(jackets suggested) 
offers a more casual 


lunch. $$$$, reservations 
required for lunch and 
dinner; 307/733-4647. 
Pioneer Grill Fun 
throwback spot in 
Jackson Lake Lodge. 
$$; 307/543-2811. 
Rendezvous Bistro A 
Jackson mainstay 
thanks to its innova- 
tive ways with Ameri- 
can favorites. $$; 380 S. 
Broadway/U.S. 89; 307/ 
739-1100. 


What to do 
Cascade Canyon The 
best and simplest 
access into the Tetons, 
it offers easy hikes and 
backpacking options. A 
great longer day trip is 
the 9-mile round-trip 
to Forks of Cascade 
Canyon. Access the can- 
yon via a 10-minute boat 
ride (8-6 daily; $9 round- 
trip; 307/734-9227) from 
South Jenny Lake. 
Heron Pond and 

Swan Lake A family- 
friendly 3-mile loop 
begins at the Colter 
Bay Marina and offers 
lake views and good 
bird-watching. Area 
map and info: Colter 
Bay Visitor Center (off 
U.S. 89; 307/739 3594). 
































Jackson Point Over- | 
look Stop here for out-  § 
standing views. On 
Signal Mountain Rd., 
south of Jackson Lake 
Junction. 

Kayaking and river 
rafting Ten-mile 
Snake River float trips 
offer chances for 
wildlife-viewing and 
photography; experi- 
enced kayakers enjoy — 
the Snake’s challeng- 
ing spots. Visit www. 
nps.gov/grte/planyour — 
visit/boat.htm for a list 
of rafting outfitters; 
visit www.oars.com for 
kayaking trips. 

LSR Preserve Sched- 
uled to openinearly 
September, the pre- 
serve is the largest 
addition to the park in — 
decades. Hikes lead 
from its state-of-the- 
art visitor center 
through forests to 
Phelps Lake. www.nps. 
gov/grte or 307/739- 
3300. 

Oxbow Bend Turnout — 
One of the park’s most 
photographed spots; q 
vistas of Mt. Moran, — 
Snake River, and wild- 
life. On U.S. 26/287 east | 
of Jackson Lake Junction. } 
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Paddle your kayak 

_along the Snake River 

as it meanders through 
) Grand Teton National 
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much-anticipated tropical view. Verdant foliage carpets the 
slope below, and on the valley floor, palm fronds dance in the 
warm breeze. Spots of color from gingers and heliconias glow 
amid the greenery, while heady fragrances of plumeria and 
gardenia perfume the air. 

“Welcome to the tropics,’ Greg says. “This is what you get 
with 365 days of sun.” 

From this vantage point, the luxuriant tapestry appears as 
thick as ancient rain-forest canopy. In fact, as Greg can attest, 
the garden is just six years old. 


Not too long ago, a silver-blue fan palm was the only plant on 
the Boyers’ slope, and a neighbor’s cow grazed the flat land at 
the slope’s base. “I wanted to make the ultimate tropical garden,” 
Greg says, “because I love palms and scented plants.” Although 
bridging the slope presented challenges, he called upon the 
same innovative spirit he’s used to design landscapes throughout 
the islands—including the Big Island’s Kohala Coast, where he 
created palm-fringed Edens out of solid lava rock. To move plants 
and materials more easily at his own property, Greg carved a 
road down the slope. He built the deck off the back of the house 
to step down toward the valley floor. He used rocks gathered 
over the years to build walls and fountains, made concrete 
pavers (with help from his crew) for a “fan palm path” that leads 
to a streamside patio, and planted palms, gardenias, and gingers. 
Plus he assembled three garden pavilions to serve as inviting 
destinations within the garden, connecting them with paths, 
steps, and floating walkways. 


Roaming the globe for inspiration comes naturally to Greg, who 
took off after graduating from college in Michigan and meandered 
through Mexico, Costa Rica, India, Greece, and much of Europe 
before settling in Hawaii, where he taught landscape architecture 
at the University of Hawai'i and met Lynn. So it’s not surprising 
that treasures gathered during the couple's travels fill the garden, 
whose style Greg calls “Polyn-Asian.” 

Just below the house, on the deck’s second level, is a thatched- 
roof balé (Balinese pavilion) that Greg built from a kit. “It’s one of 
our favorite spaces to relax,” he says. The Rice House, a two-level 
structure shipped in pieces from Indonesia, nestles among palms 
at midslope; friends sometimes stay overnight here following 
parties. A dining pavilion, built of local materials to mimic a Bali- 
nese pavilion, is nearby. And a circle of palms at the far end of a 
lawn, planted on a platform of soil and edged with stones, recalls 
the heiaus (ancient Hawaiian temples) still standing throughout 
the islands. The garden looks like Hawaii and lives like Bali. 

Every year the couple travels to Asia to sketch, paint, and 
seek out garden treasures. But they come home to paradise. “It’s 
a refuge, an escape from the outside world,’ Greg says. “It reminds 
us of places we've traveled to.” 

DESIGN Greg Boyer—Hawaiian Landscapes, Kaneohe, Oahu, HI 
(www.hawaiianlandscapes.com or 808/239-8264) >94 


* SEE MORE PHOTOS OF THIS GARDEN: www.sunset.com/boyergarden 
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Triple coconut cream mini pies 


At Tom Douglas’s three Seattle restaurants— 


Dahlia Lounge, Etta’s Seafood, and Palace 

Kitchen—the triple coconut cream pie is a 

perennial bestseller. We love the miniature 

version (and have made them even smaller 

here, since they’re so rich). 

PREP AND COOK TIME About 1'/ hours, 

plus at least 3 hours of chilling time 

MAKES 9 mini pies 

NOTES Pastry cream can be made ahead 

and kept, refrigerated, for two days; 

unbaked, formed pastry shells keep, 

frozen, a few weeks. The baked shells can 

be filled with the pastry cream several 

hours ahead, then topped with whipped 

cream and garnishes just before serving. 

“Chip”—or large-shred—coconut, which 

is sold at natural-foods stores and Whole 

Foods Markets, looks like little curls and 

makes the prettiest garnish, but regular 

shredded coconut works just fine. Toast 

coconut in a 350° oven until golden, 

10 to 15 minutes. 

FOR THE COCONUT PASTRY CREAM 

2 cups milk 

2 cups sweetened finely shredded coconut 

1 vanilla bean, split in half lengthwise 

2 large eggs 

12 cup plus 2 tbsp. sugar 

3 tbsp. flour 

4 tbsp. unsalted butter, softened 

FOR THE PIE 

Nine 34/2-in. coconut pie shells (recipe follows), 
baked and cooled 

21/2 cups heavy whipping cream 

1/3 cup sugar 

1 tsp. vanilla 

FOR THE GARNISH 

One 3-oz. chunk white chocolate, at room 
temperature 

1 cup unsweetened “chip” (or large-shred) 
coconut (see Notes) or 1/2 cup unsweetened 
shredded coconut, toasted 

1. Make the pastry cream: Put milk and 

coconut in a medium saucepan over 

medium-high heat. Scrape seeds from 

vanilla bean and add both seeds and bean 

to saucepan. Bring mixture to a gentle 

simmer, stirring occasionally. 

2. Ina medium bowl, whisk together eggs, 

sugar, and flour. While whisking, drizzle 

about 44 of the hot milk mixture into egg 

mixture, then slowly whisk egg-milk 
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mixture back into saucepan. Cook over 
medium-high heat, whisking, until pastry 
cream thickens and begins to bubble, 

4 to 5 minutes. Remove from heat, stir 

in butter, and discard vanilla bean. 

3. Spoon hot pastry cream into a bowl and 
set in a larger bowl of ice and cold water, 
stirring occasionally, until cooled to room 
temperature. Cover with plastic wrap, 
pressing it directly onto surface (to prevent 
a skin from forming) and chill until cold, at 
least 3 hours. 

4. Fill the pies: Carefully remove baked 
shells from brioche molds. Spoon pastry 
cream into shells, filling each a little more 
than halfway. With an electric mixer, whip 
cream with sugar and vanilla until it holds 
stiff peaks. Filla pastry bag fitted with a 
large star tip (no. 6) with whipped cream 
and pipe a double layer of cream onto each 
pie, or simply spoon it on (use all the 
cream—the pies should look like beehive 
hairdos). 

5- Garnish the pies: With a vegetable 
peeler, scrape wide curls or shavings from 
the chunk of white chocolate. Sprinkle 
curls or shavings over pies, dividing evenly, 
and top with toasted coconut. Serve 
immediately. i 

PER MINI PIE 746 CAL., 66% (495 CAL.) FROM FAT; 


8.1 G PROTEIN; SS G FAT (36 G SAT.); 57 G CARBO 
(2.7 G FIBER); 186 MG SODIUM; 187 MG CHOL 


Coconut pie shells 
PREP AND COOK TIME | hour, plus at least 
L*% hours of chilling time 
MAKES Nine 3/2-in. fluted pie shells 
NOTES You'll need nine 142- by 3/-in. 
fluted nonstick brioche molds, available at 
Sur La Table (www.surlatable.com), to make 
this recipe. 
1 cup plus 2 tbsp. flour 
1 cup sweetened shredded coconut 
1 cup cold unsalted butter, cut into 

1f-in. cubes 
2 tsp. sugar 
1/4 tsp. coarse kosher salt 
3 to 5 tbsp. ice water 
1. In a food processor, pulse together flour, 
coconut, butter, sugar, and salt to form 
coarse crumbs. Add ice water 1 tbsp. ata 
time, pulsing after each addition, just until 
dough holds together when you pinch it 
(it will still look like crumbs). 
2. Turn crumbs out onto counter, form into 


a ball, and divide into 9 equal parts, form- 
ing each into a small disk. Wrap each disk 
in plastic wrap and chill at least 30 minutes 
and up to 1 hour. 

3. Unwrap rounds and, working with one 
disk at a time, set on a lightly floured work 
surface. With short strokes from center out- 
ward, roll dough into a 5-in. circle (about 
¥g in. thick). Transfer dough to brioche 
mold, letting it fall into place (if you pushor 7 
stretch the dough, it will shrink back when 
baked). Trim overhang flush with edge. 
Prick bottom lightly with a fork. Repeat 
with remaining rounds and molds. Chill 
unbaked pie shells for 1 hour before baking. 
4. Put an oven rack on lowest rung and 
preheat oven to 400°. Lay a sheet of 
parchment paper in each pie shell and fill 
with dried beans or pie weights. Put shells 
on acookie sheet and bake until medium 
golden brown, 10 to 12 minutes. Remove 
beans and parchment paper; return shells 
to oven. Bake until bottoms of crusts have 
golden brown patches, about 10 minutes. 
Let cool before filling. 


Peach streusel pie 

A crisp streusel topping studded with walnuts 

and pecans perfectly accents tender, sweet 

peaches. 

PREP AND COOK TIME 2 hours, plus at 

least 212 hours of cooling time 

MAKES 8 servings 

NOTES If your peaches are exceptionally 

juicy, toss with an additional tbsp. of tapi- 

oca. To peel peaches, make a small x on 

the bottom of the fruit, then plunge into 

boiling water for 30 seconds. Once cool, 

the skin will pull free. 

1/4 cup each walnuts and pecans, finely ground 
in a food processor 

1 cup flour 

1 cup dark brown sugar 

1/4 tsp. salt 

8 tbsp. unsalted butter, melted 

3 lbs. ripe peaches (about 8), peeled and sliced 


i 
i 


(see Notes) 
About 1 tbsp. sugar 
1 tbsp. quick-cooking tapioca (see Notes) 
1 disk (14 recipe) best basic pie crust dough 
(see recipe, page 101) 
1. Put an oven rack in the middle position — } 
and preheat oven to 350°. Stir together 
walnuts, pecans, flour, brown sugar, and ; 
































Brambleberry pie 
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salt in a small bowl. Add butter and stir 


with a fork until mixture forms small 
clumps (break apart any large clumps with 
your fingers). Set aside. 
2. Gently mix peaches, sugar, and tapioca 
in a large bowl. Taste and add additional 
sugar if you like. Set aside. 
3. Dust your counter and rolling pin with 
flour. With short strokes from center 
outward, roll dough into a 12-in. circle 
(about ¥ in. thick), turning 90° after every 
3 or 4 passes of the rolling pin to keep it 
from sticking. Transfer dough to a 9-in. 
deep-dish glass pie plate, letting it fall into 
place (if you push or stretch the dough, it 
will shrink back when baked). Trim over- 
hang to ¥in., tuck edge under, and crimp 
edge (see “Pie Crust without Fear,” page 
102, for tips on crimping). Pile peaches 
into crust, then top with streusel. 
4. Put pan on arimmed baking sheet and 
bake until topping and bottom crust are 
well browned, about | hour. Let cool to 
room temperature, at least 21/ hours, 
before serving. 


























PER SERVING 491 CAL., 49% (243 CAL.) FROM FAT; 
5.5 G PROTEIN; 27 G FAT (12 G SAT.); 59 G CARBO 
(3.4 G FIBER); 354 MG SODIUM; 45 MG CHOL. 


Chocolate cream pie 

Tn our quest for an intensely flavored pie, we’ve 
poured a thick, creamy bittersweet chocolate 
custard into an almond-scented cookie-crumb 
crust, then topped it all with a generous pile 
of whipped cream. 

PREP AND COOK TIME About 50 minutes, 
plus at least 3 hours of chilling time 
MAKES 10 servings 

NOTES You can prepare this pie through 
step 4 up to 1 day ahead; top with 

| Whipped cream just before serving. 

| 32 chocolate wafer cookies (such as Nabisco 
Famous Chocolate Wafers, enough for 

_ P&cups cookie crumbs) 

% cup slivered almonds 

1 cup sugar, divided 

6 tbsp. melted butter, plus 2 tbsp. butter cut 

_ into small cubes 

Slarge egg yolks 

3¥/4 cups milk 

4/s cup cornstarch 

Ytsp. salt 

8 0z. good-quality bittersweet chocolate, 
roughly chopped, plus more for grating 
over pie 


2 tsp. vanilla extract 

1/ cups whipping cream 

1. Preheat oven to 350°. In a food proces- 
sor, pulse cookies until finely ground. 
Transfer to a medium bowl; set aside. To 
processor, add almonds and 3 tbsp. sugar 
and pulse until almonds have texture of 
coarse meal (be careful not to grind them 
into nut butter). Add ground nuts to cook- 
ies and stirin 6 tbsp. melted butter. Press 
into bottom and sides of a 9-in. deep-dish 
pie plate (crust should be fairly thick). 
Bake on center rack 15 minutes; let cool. 
2. Put egg yolks ina medium bowl and 
beat to blend; set aside. Ina medium 
saucepan over medium-high heat, stir 
together milk, 3/4 cup sugar, cornstarch, 
and salt. Bring to a gentle simmer, stirring 
constantly (mixture will begin to thicken). 
Reduce heat to medium. 

3- Whisking constantly, pour 1/2 cup hot 
milk mixture into egg yolks, then pour 
egg-milk mixture into saucepan. Bring toa 
simmer (about 190° on an instant-read 
thermometer), stirring constantly with a 
wooden spoon (it will thicken noticeably). 
Remove from heat and stir in chocolate, 
vanilla, and 2 tbsp. butter. 

4. Pour chocolate filling into a medium 
metal bowl, then set bowl in a larger bowl 
of ice and cold water and let cool 5 
minutes, stirring constantly, until filling 


It’s simple: Use shortening for a flaky 
texture and butter for a delicious flavor. 
PREP TIME 15 minutes 

MAKES 1| double crust for a 9-in. pie (or 
2 single-crust 9-in. pies) 

NOTES If you would like to use lard— 
which also contributes flavor and 
flakiness to pie crust—substitute 

2 tbsp. lard for 2 tbsp. of the shorten- 
ing. Try to get good-quality lard froma 
butcher shop if you can; it’s generally 
much better than ordinary grocery- 
store lard. 

2'/ cups flour 

1 tbsp. sugar 

Lp tsp. salt 

7 tbsp. very cold butter, cut into small pieces 
7 tbsp. very cold shortening, cut into pieces 


reaches room temperature. Pour filling 
into prepared crust and cover with plastic 
wrap, pressing it directly onto surface (to 
prevent a skin from forming). Chill until 
cold, at least 3 hours and up to 1 day. 

5. Just before serving, combine cream and 
remaining 1 tbsp. sugar in a chilled bowl. 
With an electric mixer on high speed, beat 
cream until medium peaks form. Spread 
whipped cream in a thick dome over choc- 
olate filling. Grate chocolate over pie. 

PER SERVING 601 CAL., 61% (369 CAL.) FROM FAT; 


8.8 G PROTEIN; 41 G FAT (22 G SAT.); 5S G CARBO 
(1.4 G FIBER); 379 MG SODIUM; 213 MG CHOL. 


Any berry that grows on thorny canes or trail- 
ing vines, called brambles, is considered a 
brambleberry (raspberries and blackberries 
are two examples). Mix berries with some 
sugar and a bit of thickener (flour and tapioca 
in this case), and you have a very simple pie. 
PREP AND COOK TIME 1!/2 hours, plus at 
least 3 hours of cooling time 
MAKES 8 servings 
Best basic pie crust dough (see recipe below) 
5 cups raspberries, blackberries, marionberries, 
or other brambleberries 
1/4 cup flour 
About 1/4 cup plus 1 tsp. granulated sugar 
1/4 cup light brown sugar 
1 tbsp. each quick-cooking tapioca and 
lemon juice 


1. Mix flour, sugar, and salt in a large 
bowl. Drop in butter and shortening. 
Using your hands, a fork, a pastry 
cutter, or two knives, work butter and 
shortening into the flour mixture until it 
resembles cornmeal with some small 
pea-size pieces. 

2. Using a fork, quickly stir in 1/2 cup ice 
water (mixture will not hold together). 
Turn dough and crumbs onto a clean 
surface. Knead just until dough starts 
to hold together but some bits still fall 
away, 5 to 10 times. Divide dough in 
half and pat each half into a 6-in. disk. 
Wrap each disk in plastic wrap and 
refrigerate at least 20 minutes and up 
to overnight. 

PER SERVING 168 CAL., 59% (99 CAL.) FROM FAT; 


2.1 G PROTEIN; 11 G FAT (4.6 G SAT.); 16 G CARBO 
(0.5 G FIBER); 270 MG SODIUM; 14 MG CHOL 
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1tsp. salt 

1 tbsp. butter 

Whipped cream or ice cream (optional) 

1. Put an oven rack on the lowest rung 
and preheat oven to 375°. Lightly dust 
your counter and rolling pin with flour, 
then unwrap one disk of dough. With short 
strokes from center outward, roll dough 
into a 12-in. circle (about Ys in. thick), 
turning 90° after every 3 or 4 passes of 
the rolling pin to keep it from sticking. 
Transfer dough to a 9-in. pie pan, letting 
it fall into place (if you push or stretch the 
dough, it will shrink back when baked). 
Trim overhang to %4 in. Cover with plastic 
wrap and refrigerate at least 15 minutes 
and up to overnight. Meanwhile, roll 
second disk into an 11-in. circle. Transfer 
to a baking sheet, cover with plastic wrap, 
and refrigerate at least 15 minutes and up 
to overnight. 

2. While crusts chill, put berries in a large 
bowl. Sprinkle with flour, 1/4 cup granu- 
lated sugar, brown sugar, tapioca, lemon 
juice, and salt. Stir gently until berries are 
well coated. Taste and add more granu- 
lated sugar if you like. 

3. Pour berry mixture into chilled bottom 
crust and dot with butter. Unwrap top 
crust and lay over pie. Fold bottom crust 
edge up over edge of top crust and crimp 
edges together (see “Pie Crust Without 
Fear,” far right, for tips on crimping). Cut 
several vents in top crust and sprinkle 
with remaining 1 tsp. sugar. Put pieona 
rimmed baking sheet and bake until crust 
is browned and filling is bubbling, 60 to’ 
75 minutes. (Cover edges with foil if they 
become too dark before middle of top is 
nicely browned.) 

4. Let pie cool until bottom of pie pan 
reaches room temperature, at least 

3 hours. Serve with whipped cream or 

ice cream if you like. 

PER SERVING 458 CAL., 47% (216 CAL.) FROM FAT; 


5.2 G PROTEIN; 24 G FAT (10 G SAT.); 58 G CARBO 
(4.8 G FIBER); 854 MG SODIUM; 31 MG CHOL 


Chunky lemon meringue pie 

In this adaptation of old-fashioned Shaker 
pie, thin slices of whole lemon are soaked with 
sugar overnight to soften and sweeten the 
peel. When mixed with eggs, they create a soft 
custard base with chewy lemon pieces and a 
pleasantly bitter edge. 
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PREP AND COOK TIME 1!/2 hours, plus 
overnight soaking and at least 31/2 hours of 
cooling time 

MAKES 8 servings 

3 lemons 


2 cups sugar 
1 disk (/2 recipe best basic pie crust dough, 
page 101) 
4 eggs 
legg yolk 
6 egg whites 
V/s tsp. each salt and cream of tartar 
3 tbsp. light brown sugar 
2 tbsp. granulated sugar 
1. Quarter lemons lengthwise. Slice quar- 
tered lemons crosswise as thinly as possi- 
ble, discarding the end pieces that are just 
peel and pith. Put lemon slices in a large 
bowl with the sugar. Toss to combine, 
cover, and let sit at least 24 hours and up 
to 2 days at room temperature. 
2. Put an oven rack on the lowest rung and 
preheat oven to 450°. Lightly dust counter 
and rolling pin with flour, then unwrap 
dough. With short strokes from center 
outward, roll dough into a 12-in. circle 
(about Ye in. thick), turning 90° after every 
3 or 4 passes of the rolling pin to keep it 
from sticking. Transfér dough to a 9-in. pie 
pan, letting it fall into place (if you push or 
stretch the dough, it will shrink back when 
baked). Trim overhang to 12 in., then tuck 
edge under (see photo, opposite page). 
Cover with plastic wrap and refrigerate 
20 minutes. 
3. Meanwhile, whisk the whole eggs and 
egg yolk ina medium bowl until frothy. 
Drain lemons (reserving liquid) and add 
lemon slices and 11/4 cup of the reserved 
liquid to the eggs. Stir to combine. Pour 
filling into crust. Cover with foil and bake 
15 minutes. Remove foil, reduce heat to 
325°, and bake another 20 minutes. 
Remove from oven, but leave oven on. 
4. Ina large clean bowl, beat egg whites, 
salt, and cream of tartar to create soft 
peaks. Add brown and granulated sugars 
and beat until shiny, firm peaks form. 
Spread meringue in a mound over hot pie 
and return to oven. Bake until top is puffed 
and deep brown, about 25 minutes. Let 
cool completely, at least 31/2 hours. 
PER SERVING 458 CAL., 28% (126 CAL.) FROM FAT; 


8.7 G PROTEIN; 14 G FAT (5.5 G SAT.); 79 G CARBO 
(2.4 G FIBER); 387 MG SODIUM; 146 MG CHOL. @ 





Pie crust without fear 


Even experienced cooks 
can find it intimidating 
to make pie pastry. The 
following tips will help 
you turn out a terrific 
crust with ease. 


Keep the dough cold 
and the butter chunky 
Fora flaky crust, keep 
the butter from melt- 
ing into the dough 
before baking. Why? 
Those bits of butter, 
which should be 
roughly pea-size, are 
meant to melt in the 
oven, giving off steam 
that creates flaky 
pockets. If the dough 
seems to be softening 
too much as you’re 
working with it, throw 
it in the refrigerator for 
15 minutes. As you roll 
out the dough, you 
should see veins of 
butter running 
through it. 

Roll out from the 
center It’s much easier 
to roll dough into a 
circle if you work from 
the center out to the 
edge in all directions. 
Don’t overdo it Over- 
working the dough 
and using too much 
flour can make pie 
crust tough and dry. 
Try to keep a light 
hand with both, rolling 
just enough to reach 
your desired size and 
using only enough 
flour to keep the 
dough from sticking to 
the counter. 





Use a pie crust bag 
This handy tool (see 
photo) takes the strain 
out of rolling by 
providing a nonstick 


round frame for the 
dough as you roll it out, | 
allowing you to use 
less flour and avoid 
shaggy edges. Simply 
put your chilled dough 
in the bag, zip it up, 
roll it out, and transfer 
it to your pan. The 
bags come in different 
sizes for regular and 
deep-dish pies and are 
available from many 
online sources (such 
as www.sugarcraft.com; 
$3 to $6 per bag). 

Use store-bought 
dough If you’re short 
on time (or patience), 
you can always use 
ready-made dough. In 
our tests, we preferred 
Pillsbury Just Unroll 
refrigerated pie crusts 
($2.99), which havea 
nicely crisp texture (if 
slightly bland flavor) 
and Trader Joe’s Gour- 
met Pie Crusts ($3.49), 
which have a more 
buttery finish. 







































Crimp the edges i 
Crimping or fluting the » 
edges of a double- 
crust pie seals the 
dough and keeps the 
filling from leaking out ¢ 
during baking. Even on 
a single-crust pie, 
crimping can create a 
helpful dam effect. 
There are many good 
techniques, but our 
favorite is to pinch the. 
dough aroundthe 
index finger of one 
hand using the thumb § 
and forefinger of the 
other (see photo 
above). 








Chunky lemon 
meringue pie 












































The next frontier 


Farmers battle heat and cold in the California desert to grow the world’s tastiest fruit 


BY DAVID KARP PHOTOGRAPHS BY SHELLY STRAZIS 


THERE’S SOMETHING ABOUT MANGOES that inspires obses- 
sion. Shoppers at the Santa Monica Farmers’ Market are used to 
finding delicious fruit like Snow Queen white nectarines and 
Persian mulberries, but they really go wild when Deborah 
Chamberlain shows up with her mangoes, grown at Wong Farms 
in Mecca, near Southern California’s Salton Sea. “They’re 
wonderfully fresh, juicy, and aromatic,” said Nancy Sternberg, 
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Top ROW A Coachella 
Valley, CA, mango 
ranch at sunrise; ranch 
manager Linden 
Anderson (right) 
supervises the grafting 
of two mango trees. 
BOTTOM ROW Picking 
mangoes at C.M.&S. 
Ranch; mangoes 
nearing the August 
harvest. 


a regular customer. “We're so fortunate to be able to buy these.” 

We're especially lucky to have the chance to enjoy them this 
year. In January a savage freeze ravaged most of California's big 
desert mango orchards, but left Chamberlain’s 2-acre planting 
miraculously unscathed. And that was just the latest twist in the :| 
saga of quixotic dreams, bitter reverses, and tenuous triumphs | 
that is the story of mangoes in California. >106 





~. 


I RS RR Ty om 


re 


er 








eee &: 


PRE 


~ 





1007 EPA fuel-economy estimates for Murano 2WD w/CVT are 20 mpg city (295 mpaq ary. Government star ratings are part of the National Highway Traffic Safety Administration 
| HSAs) New Car Assessment Program (www.safercar.gov). A 5- t ty rating for driver and right-front-passenger seating positions in frontal crash tests and for 
‘ = ( indard side-impact air bags. Nissan, the Nissan Brand Symbol, “SHIFT_" tagline and Nissan } 


ont and rear-passenger seating positions in side-impact crash tests. Mode! 





The Continuously Variable Transmission 
eliminates shift-shock. 





TRANSLATION: 
You won’t feel the gears shifting. 


We could go on and on about how the Nissan Murano's Xtronic CVT™ (Continuously 
Variable Transmission) technology determines the best fit between your engine , 
and wheel speed for every moment. We could explain how it optimizes engine 
power and fuel economy with charts and statistics. But to understand what it 
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Deborah Chamberlain breaks into a grin when she sells 
her sweet, fragrant fruit, and she’s especially grateful that 
her father’s beloved trees survived the freeze unharmed 


Half the planet’s favorite fruit 

The United States is experiencing a boom in the demand for 
tropical fruit, fueled by immigration from Asia and Latin Amer- 
ica and by the increasing sophistication of American taste buds. 
Papaya and pineapple imports are rising; U.S. growers are even 
starting to experiment with exotic fruits such as dragon fruit, 
mangosteen, and yuzu. 

But the mango occupies a position all its own. Native to the 
rain forests of South and Southeast Asia, mangoes are the favor- 
ite fruit in much of the tropics; India, China, and Thailand are 
the world’s leading producers. For half the planet, rapturous 
memories of mangoes—gorging on the sugary, peachy flesh, 
juice dripping down the chin—are emblematic of home. In the 
United States, Florida and Hawaii grow exquisite mangoes, but 
on a modest scale, and chiefly for local sale. 

Mangoes have surged in popularity in the United States since 
1980. But store-bought specimens often disappoint. The main 
commercial variety, Tommy Atkins, has a fibrous texture and 
mediocre flavor. Another problem: Almost all imported mangoes 
must be treated with hot water to kill insect pests; this dimin- 
ishes aroma and can cause pasty flesh as well as shriveling. 

California farmers started experimenting with mangoes as 
early as the 1880s, but without much success; too much of the 
state was too cold for the fruit to ripen properly. And, then, in 
the early 1980s, one Howard P. Marguleas had an inspiration. 

Marguleas was chairman of Sun World International, a 
grower and breeder of citrus, grapes, and stone fruits. On a visit 
to Israel, he saw mango orchards west of the Dead Sea. It struck 
him that the hot, dry climate was similar to California’s Coa- 
chella Valley, which runs from Palm Springs southeast to the 
Salton Sea. 

Everyone told him mangoes couldn't be grown in California, 
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* flesh is very sweet and fiber-free, with rich, concentrated flavor. 
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but Marguleas persisted. He brought in an Israeli consultant, 
ordered trees from Florida, and in 1984 planted the first 10-acre 
block at C.M.&S. Ranch in the Coachella Valley crossroads town 
of Oasis. Here he tested more than 50 mango varieties before 
settling on a variety named Keitt. Although developed in Flor- 
ida, Keitt thrived in the desert, producing fruit whose orange 


C.M.&S. is an unlikely site today, a jungle of 20-foot-tall 
mango trees rising from the sands, guarded by a chain-link-and- 
razor-wire fence. (The security measures are needed because 
thieves sometimes attempt to break in at night to steal fruit and 
dig up rows of trees.) 

On a visit during last summer’s harvest, the temperature had 
risen to 100° by midmorning. But, said Linden Anderson, who is + 
in charge of Marguleas’s mango plantings these days, “This is 
mild. Last month we had four days over 120°, and 10 years ago it | 
got up to 130°.” When it gets more than 118°, he added, young 
leaves are damaged and weak trees die. Mangoes must be 
harvested firm and ripened off the tree, like pears; plumpness 
is a better indicator than skin color for choosing a good Keitt, 
said Anderson. Harvesting mangoes is tough, sweaty work— 
climbing ladders, plucking fruit into heavy canvas sacks, and 
releasing the contents into plastic bins—but the workers relish 
the fringe benefits: They can eat or keep fruits that are too ripe 
to ship. Said Ted Johnson, who manages all of Marguelas’s 
farms, “There's never a labor shortage for mango harvest.” 


Hardship and victory 

Sweet as their fruit is, mangoes have not had an easy time of it 
in the California desert. Mango growers have suffered financial } 
ups and downs. There’s the thievery problem, and development |} 
pressure too, as golf courses and condominiums spread down 





. the Coachella Valley. Competition from imported mangoes is 

increasing: Just this spring, the Department of Agriculture 

_ started allowing India’s celebrated Alphonso mangoes to be 

_ imported, and varieties from Thailand will be arriving soon. 

I All these challenges paled before the meteorological night- 

_ mare that occurred this past January. In the worst freeze to 

| strike the California desert since 1937, temperatures plunged to 

| prolonged durations of 26°. The cold proved even more danger- 
ous than heat for the mango trees. Groves were blackened, with 

. many trees killed and the remaining ones badly damaged. 

' Production this year may collapse to 250,000 pounds, just 6 

| percent of the 4,000,000 pounds anticipated before the freeze. 

| Yet if there is one thing that California mango producers 

| possess in abundance, it is faith. Marguleas shows no inclination 

_ of halting his mango dream, said Anderson: “Howard’s the eter- 

_ nal optimist.” More mango trees are growing in the Coachella 

Valley than ever before, and, Anderson added, “We're planning 

on replanting the damaged or killed trees. It'll take several years 

f to recover, but we're not going away.” 

And then there’s Deborah Chamberlain. She, too, comes 
from a long line of dreamers. Her great-grandfather immigrated 
from Guangzhou, China, to California around 1900 to labor 

on a railroad; her father, Ed, who had farmed vegetables in the 
desert since 1968, was inspired by Marguleas’s plantings to put 
in 100 mango trees of his own. He died in 1998, before the trees 


fruited, but his family pampered them to honor his memory, 
rejoiced when they flourished, and recently doubled the 
planting. 

Deborah Chamberlain is typically a bit shy but breaks into a 
grin when she eats or sells her sweet, fragrant fruit, and she’s 
especially grateful that her father’s beloved trees survived the 
freeze unharmed. “It’s amazing, because we lost 90 percent of 
our tomato crop right nearby,” she said. 

She expects a full crop of Keitt, and for early birds, a few 
fruits of Valencia Pride, a variety that has even more depth of 
flavor but is too soft for commercial shippers. “We pick one day 
and sell at the market the next, so we can handle it,” she said. 
For all her fans at the Santa Monica Farmers’ Market, that’s a 
lucky thing indeed. 


INFO Despite the January freeze, some California desert 
mangoes should be available through September at Whole Foods 
Markets. Deborah Chamberlain of Wong Farms sells desert- 
grown Keitt and Valencia Pride mangoes at the Santa Monica 
Farmers’ Market (8:30-1:30 Wed Aug—Oct; Arizona Ave. at 

Second St.; http://farmersmarket.smgov.net or 310/458-8712). The 
California Rare Fruit Growers, a national organization of fruit 
enthusiasts, is celebrating the “Year of the Mango” in 2007, 
culminating in the group’s Festival of Fruit in San Diego (Aug 7- 
12; www,festivaloffruit.org). = 
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You know what summer means... 


The plumpest, juiciest produce, picked at its peak and 
inspected at least five times from the field to our store. 
No wonder the season is so sweet. 
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Food | Entertaining 


Ona recent hot summer day at her 
house, high up in the Hollywood Hills, 
Valerie put together an easy menu of 
peach salad, fish fillets on garlic toast, and 
ice cream doused in espresso. The house, 
built by Harold Levitt in 1959, has truly 
cinematic views that sweep from the 
chunky white HOLLYWOOD sign to the 
Griffith Observatory and, far away below, 
the tiny skyscrapers of downtown Los 
Angeles. Floor-to-ceiling windows around 
the dining room fold back, turning the 
space into a sort of enclosed patio— 
with the pool sparkling just a few feet 
from the table. 

Maybe the view is partly responsible for 
Valerie’s relaxed attitude as she cooks. If 
you can’t find a certain ingredient, “use 
what’s available,” she says in her soft Scot- 
tish accent (she grew up on the coast west 
of Glasgow). “Don’t get upset. Just substi- 
tute and enjoy.” She’s using peaches for her 
salads today, but any plump, juicy stone 
fruit would be fine. Now she’s building 
loose, tilting, free-form towers with the 
fruit, some snowy mozzarella cheese, and 
herbs. “You’ve got to think ‘breezy summer 
day,” she says. “Go with the instinct of it.” 

Being a food stylist, she approaches 
anything she makes with a keener-than- 
average awareness of beauty as well as 
flavor. Her peach salads have shape and 
motion and color; her fish on toast is no 
beige blob, but a crisply browned fillet on a 
thick slice of grill-striped baguette, set on 
deep green arugula salad with yellow and 
red cherry tomatoes. And there are little 
touches she applies especially for the 
camera: basil and mint leaves tucked into 
the peach salad at just the right angle 
(normally she'd just layer them in); a tiny 
blowtorch to crisp the fish’s skin an even 
golden brown, and no pan juices to mar its 
burnish (she typically drizzles them on 
before serving); cooled espresso to pour 
over the ice cream, so it won’t melt into 
unattractive froth. But that’s just primping 
for showtime, to smooth out the rough 
edges that a camera would spotlight. In 
the kitchen and around the table, the spirit 
of Valerie’s cooking is carefree. 

INFO Valerie Aikman-Smith gives cooking 
classes for small groups. Go to www. 
valerieaikman-smith.com for details. 
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Pimm’s Cup 

A thirst-quenching, supremely summery drink 

(in England, it’s a must at cricket matches). 

Often ginger ale is used along with or instead 

of the lemony soda, and sometimes a fortify- 

ing shot of gin goes in. You can arrange the 

fruit, cucumber, and mint any way you like. 

PREP TIME 20 minutes 

MAKES 8 drinks 

NOTES Persian cucumbers are small, thin- 

skinned, virtually seedless, and very tasty. 

They’re sold at well-stocked grocery stores 

and often at farmers’ markets. Pimm’s No. 

1, a gin-based drink, was invented in 1823 

by James Pimm, who served it at his oyster 

bar in London. It is widely available at 

liquor stores. 

2 oranges, cut into half-moons 

2 lemons, cut into half-moons 

1 Persian cucumber (see Notes) or one 3-in.-long 
piece English cucumber, washed and sliced 

2 cups Pimm’s No. 1 (see Notes) 

4 cups Sprite or other lemon-lime soda 

6 to 8 large sprigs mint, crushed gently, plus a 
few loose leaves 

Fill 2 pitchers 4/ full with ice. To each, add 

a layer of orange slices, a few lemon slices, 

and a layer of cucumber slices. Repeat the 

layering. Pour in the Pimm’s and Sprite, 

dividing between pitchers, and mix witha 

long-handled spoon. Poke mint sprigs and 

leaves down into drink. Divide drink 

among 8 tall glasses, with a few slices of 

fruit and cucumber in each glass, along 

with some mint leaves. 

PER DRINK 226 CAL., 0.01% (1.8 CAL.) FROM FAT; 


1.3 G PROTEIN; 0.2 G FAT (0G SAT.); 21 G CARBO 
(2.9 G FIBER); 16 MG SODIUM; 0 MG CHOL 


Peach and mint Caprese salad with 
curry vinaigrette 

Valerie likes to make this refreshing version of 
the classic Italian salad at the height of 
summer, “when everyone is sick of tomatoes.” 
Tf your plates aren’t white, she says, start your 
layering with the mozzarella—its creamy 
paleness will look pretty against a color. 
PREP AND COOK TIME 40 minutes 
MAKES 8 salads 

NOTES Use good peaches, and splurge on 
buffalo mozzarella if you can—it’s cream- 
ier and tangier than cow’s-milk mozza- 
rella, and it really elevates this salad. (It’s 
very perishable, though, so check the sell- 
by date and use it fast.) You can make the 


vinaigrette up to a week ahead; mozza- 
rella, peaches, and herbs can be prepared 
the morning of the party and kept in the 
refrigerator (toss peaches with a bit of 
vinaigrette to prevent browning; drain 
cheese in a colander before plating). 

1% tbsp. Madras curry powder 


1 cup extra-virgin olive oil i 


12 cup Champagne vinegar 

12 tsp. mild honey 

4 balls mozzarella (8 oz. each, preferably 
buffalo’s milk; see Notes) 


4 large firm-ripe yellow or white peaches, rinsed — 


but not peeled 
10 to 12 sprigs each fresh mint and fresh basil 


Sea salt or coarse kosher salt 

Freshly ground black pepper 

1. Ina dry (not nonstick) skillet, toast curry 
powder over medium heat, stirring 
constantly, until fragrant, a shade darker, 
and just starting to smoke, 2 minutes. 


Transfer to a bowl; let cool briefly. Whisk in ¥) 


olive oil, vinegar, and honey. Set aside. 

2. Slice mozzarella into ¥/2-in.-thick pieces 
and set aside. Peel peaches, cut in half 
lengthwise, and remove pits. Set each half | 
flat on cutting board and slice into ¥/2-in.- 
thick half-moons; set aside. Pluck mint 

and basil leaves from stems and set aside. | 
3. Set out 8 small plates or flattish bowls 
and build a loose tower of salad on each: | 
Lay a couple of pieces of peach in center, 
top with a leaf or two of mint and basil, 
drape on a piece of mozzarella, or repeat 
layering 2 or 3 times. Top each stack with | 
2 peach slices anda sprig of mint. Drizzle — | 
with curry vinaigrette, season with salt 

and pepper, and scatter a few mint and 


basil leaves on each plate. 7 


PER SALAD 481] CAL., 71% (342 CAL.) FROM FAT; 
21 G PROTEIN; 38 G FAT (22 G SAT.); 10 G CARBO 
(1.7 G FIBER); 922 MG SODIUM; 80 MG CHOL. 


Red snapper fillets on garlic toasts# 
with arugula white-bean salad 

This is a main course built for summer: | 
substantial but light, with a refreshing salad © 
beneath. If you’d prefer skinless fillets, by all 
means use them, but be aware that the deli- 
cate edges may break up a bit. “For serving,” 
says Valerie, “I do a final drizzle of olive oil,” 
which creates an appetizing shine. | 
PREP AND COOK TIME About | hour 
MAKES 8 servings 
NOTES Wash the arugula the night before | 


| 
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Peach and mint 
Caprese salad with 
curry vinaigrette 


TOP LEFT Party guests 
Frederique Schafer (in print 
dress), a digital artist, and 
Kriss Turner, a screenwriter, sip 
Pimm’s by the pool; Valerie 
measures arugula. NEAR LEFT 
Turner; Valerie’s husband, film 
editor Paul Martin Smith; and 
Valerie at the table. BOTTOM 
LEFT Guests David Tattersall, 
a director of photography, 

and wife Tarwyn Tattersall. 
BOTTOM RIGHT In the late- 
summer dusk, everyone 
spoons up ice cream drenched 
in espresso. 












































-bean salad 


and chill, wrapped in a kitchen towel and 

stored in a resealable plastic bag. Make 

the toasts (grilled instead of broiled, if you 

like) a day ahead and keep in an airtight 

container. The vinaigrette can be made up 

to a week ahead and kept in the refrigera- 

tor. The fish can be seared (2 to 3 minutes 

per side in a hot pan) shortly before dinner, 

then put in a 350° oven for about 8 

minutes to finish cooking (an easy way to 

get all 8 servings ready at once). 

8 slices (lin. thick) crusty bread, such as 
pugliese, cut ona diagonal 

About 2/3 cup extra-virgin olive oil, divided 

3/4 tsp. sea salt or coarse kosher salt, plus more 
for sprinkling on bread and fish 

1/4 tsp. freshly ground black pepper, plus more 
for sprinkling on bread and fish 

2 cloves peeled garlic, cut in half 

2 lemons 

1can (15 oz.) cannellini or other white beans, 
rinsed and drained in a colander 

8 red snapper or Pacific cod fillets with skin (6 
to 8 oz. each), rinsed and dried 

About 8 cups arugula leaves (about 1 lb.), 
washed and dried 

1 pint mixed red and yellow cherry tomatoes 
(about 3 cups), rinsed and halved 

About }/2 cup store-bought black-olive tapenade 

8 sprigs flat-leaf parsley 

1. Preheat broiler. Put bread slices ona 

large baking sheet, brush both sides with 

olive oil (about 6 tbsp.), and sprinkle with 

salt and pepper to taste. Broil bread on 


2 Sunset August 2007 


Red snapper fillets on 7% 
garlic toasts with arugula 


both sides until golden and crunchy, about 
2 minutes per side. When toasts are cool 
enough to handle, rub each on one side 
with garlic halves. Lower heat to 325°. 

2. Zest 1 lemon (to yield 1 tsp. zest) and 
squeeze half of it (to yield 2 tsp. juice). Cut 
other lemon into wedges. In a large mixing 
bowl, whisk together 3/4 tsp. salt, 1/4 tsp. 
pepper, lemon zest, lemon juice, and 2 
tbsp. olive oil. Add beans and toss gently 
to mix. Set aside. 

3. With avery sharp knife, make shallow 
slashes about 1 in. apart in skin of snapper 
fillets. Season fillets with salt and pepper. 
Heat 1 tbsp. olive oilin a large nonstick 
frying pan over medium-high heat. Add 4 
fillets skin side down, reduce heat to 
medium, and cook 5 to 6 minutes, press- 
ing often with spatula to keep them as flat 
as possible; turn over and cook another 2 
minutes. Transfer to a baking sheet and 
reserve pan juices in a bowl. Wipe pan 
clean with paper towels and cook remain- 
ing fillets the same way, reserving pan 
juices and transferring to baking sheet. Put 
fish in oven and cook until done, about 8 
minutes (cut to check). 

4. Add arugula and tomatoes to beans and 
toss gently but thoroughly. Divide salad 
among 8 plates, arranging in center. 

5. Set toasts, garlicky side up, on salads 
and top toasts with snapper fillets, skin 
side up. Drizzle each fillet with a bit of 

pan juice, then top with about 1 tbsp. 











full of bouquets 
dishes, and you 


tapenade and a parsley sprig, and a drizzle 
of olive oil. Garnish each plate with a 
lemon wedge. Drizzle some olive oil 

over each. 

PER SERVING 510 CAL., 46% (234 CAL.) FROM FAT; 


46 G PROTEIN; 26 G FAT (3G SAT.); 20 G CARBO (3 G FIBER); 
916 MG SODIUM; 73 MG CHOL 


Vanilla ice cream “drowned” in . 
espresso (affogato al caffe) 
“Tt’s like a grown-up’s milkshake,” says 

Valerie. A cookie or two on the side are nice. | Wy 
PREP TIME 20 minutes 

MAKES 8 servings 

NOTES So that the espresso would prettily 
coat the ice cream for the photo, Valerie 
cooled it to room temperature before 
pouring it over the rock-hard ice cream. 
Serve it that way, if you like, or the tradi- 
tional Italian way—hot, which turns the 
ice cream into an instant float. You’ll need 
8 shot glasses for this recipe. 

1/ gal. vanilla ice cream (enough for 8 scoops) 


aU 


1 cup strong brewed espresso, at room 
temperature or hot 

1. Put a scoop of vanilla ice cream into 

each of 8 small bowls and put bowls in 

freezer for at least 1 hour and up to 6. 

2. When ready to serve, put each bowl of 

ice cream on asmall dinner plate and seta 

shot glass next to it. Fill glasses with 

espresso, dividing evenly, for each guest to} 

pour onto ice cream. 

PER SERVING 266 CAL., 51% (135 CAL.) FROM FAT; 


4.6 G PROTEIN; 15 G FAT (9G SAT.); 31 G CARBO (0 G FIBER); 
106 MG SODIUM; 58 MG CHOL. @ 
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You probably think soymilk 
is a bit weird. And that’s 
okay. Because we know that 
after one wonderful taste 
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Get heart smart at 8thcontinent.com 
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of high blood pressure and stroke 



































Food | Reader recipes 


August favorites 


Recipes from our readers, tested in Sunset’s kitchen 
BY MOLLY WATSON PHOTOGRAPHS BY ANNABELLE BREAKEY 


_ Karen Schmitt, Phoenix 
Schmitt created this quick one-pan dinner 
with the colors of an Arizona desert sunset 
in mind. 

PREP AND COOK TIME 40 minutes 

MAKES 6 servings 

3 tbsp. olive oil 

8 oz. mushrooms, sliced 

Ya tsp. salt 

4 cloves garlic, chopped 

1/2 tsp. red chile flakes 

1can (141/ 0z.) whole peeled tomatoes, 
chopped 

2 cans (141/2 oz. each) reduced-sodium 
chicken broth 
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: : arbanzo beans), 
drained and rinsed 

3/4 |b. thin spaghetti 

11/ lbs. shrimp, peeled and deveined 

2 tsp. chopped fresh oregano 

1 to 2 tbsp. lemon juice 

4 green onions, white and light green parts, 
thinly sliced 

2 tbsp. finely shredded parmesan cheese 

1 tbsp. chopped flat-leaf parsley 

1. In a large frying pan with a tight-fitting 

lid, cook olive oil, mushrooms, and salt, 

uncovered, over high heat, stirring until 

mushrooms start to brown slightly, 3 to 

5 minutes. Lower heat to medium high, 

add garlic and chile flakes, and cook, 







This month’s picks 

1. Shrimp and chickpea pasta 

2. Pressed Italian sandwiches 

3. Fresh corn cakes 
4.Limeand pepper grilled 
chicken breasts . 
















tomatoes, chicken broth, and chickpeas. 
Bring to a boil. Cover, reduce heat to low, 
and cook 20 minutes. 


to vegetable mixture, cover, and simmer 
until pasta is cooked on the outside but 
still raw in the center, about 4 minutes. 
Add shrimp, cover, and cook until shrimp | 
and pasta are cooked through, about 5 
minutes. Stir in oregano and 1 tbsp. lemo 


to taste. Garnish with green onions, 
parmesan, and parsley. Serve hot. 
PER 2-CUP SERVING 462 CAL., 21% (99 CAL.) FROM FAT; 


33 G PROTEIN; 11 G FAT (1.7 G SAT.); 57 G CARBO 
(4.6 G FIBER); 882 MG SODIUM; 142 MG CHOL. 



























































Pressed Italian sandwiches 
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Pressed Italian sandwiches 

Catherine High, Bothell, wa 

High’s hearty sandwiches pack beautifully for 

toting along on a picnic or to the beach. 

PREP TIME 20 minutes, plus at least 30 

minutes of “pressing” time 

MAKES 8 servings 

1 ciabatta loaf (about 8 by 14 by 2 in.) 

1/2 cup store-bought black or green olive 
tapenade 

2 tbsp. balsamic vinegar 

2 tbsp. extra-virgin olive oil 

1/4 lb. each thinly sliced Genoa salami and spicy 
Italian cold cuts, such as coppa, capocolla, 
or hot salami 

3 oz. thinly sliced prosciutto 

8 oz. fresh mozzarella, sliced 

1 roasted red bell pepper, chopped 

6 leaves fresh basil, torn into bite-size pieces 

Freshly ground black pepper 

1. Cut ciabatta in half lengthwise. Spread 

bottom half with tapenade. Drizzle cut 

side of top half with vinegar and oil. 

2. Arrange salami on top of tapenade, 

followed by cold cuts, prosciutto, mozza- 

rella, red pepper, and basil. Sprinkle with 

pepper to taste and place top half of loaf 

on filling. 

3. Wrap sandwich thoroughly with plastic 

wrap. Place a heavy cutting board or other 

flat object on top of sandwich and weight 

it down with a 2- to 4-lb. weight (such as 

a large pot or six-pack of soda). Let sit 

30 minutes to 2 hours. Unwrap, cut into 

eighths, and serve. 

PER SERVING 398 CAL., 66% (261 CAL.) FROM FAT; 


20 G PROTEIN; 29 G FAT (8.5 G SAT.); 22 G CARBO 
(1.2 G FIBER); 1,449 MG SODIUM; 64 MG CHOL. 
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Fresh corn cakes 





Fresh corn cakes 

Lynn Lloyd, Santa Cruz, cA 

Dress up these cakes with salsa and sour 
cream and serve as an appetizer. They’re 
also delicious as a side dish, simply smeared 
with butter. 

PREP AND COOK TIME 30 minutes 
MAKES 16 cakes 

1 cup fresh corn kernels (about 2 ears) 

1/4 cup chopped green onions 

4 tbsp. vegetable oil, divided 

2 large eggs, separated 

1/4 cup each flour and yellow cornmeal 

I~ tsp. salt 

1/4 tsp. freshly ground black pepper 

1. In a blender or food processor, pulse 
corn and green onions until chopped but 
not smooth. Transfer to a large bowl and 
stir in 2 tbsp. oil and the egg yolks. 

2. In another large bowl, combine flour, 
cornmeal, salt, and pepper. Add to corn 
mixture and mix thoroughly but gently. 
3. Inalarge clean bowl, whisk or beat egg 
whites until soft peaks form. Fold into corn 
mixture. 

4. Ina large frying pan, heat 1 tbsp. oil 
over medium-high heat. Working in 
batches, drop large spoonfuls of the corn 
mixture into pan (do not spread or flatten). 
Cook until edges begin to set and under- 
sides are browned, about 2 minutes. Flip 
and cook until cakes are browned and 
cooked through. Cook remaining batter 
the same way, adding oil as necessary. 
Serve hot. 

PER CAKE 63 CAL., 60% (38 CAL.) FROM FAT; 


1.5 G PROTEIN; 4.2 G FAT (0.6 G SAT.); 5.2 G CARBO 
(0.4 G FIBER); 83 MG SODIUM; 26 MG CHOL. 


Lime and pepper 

grilled chicken breasts 
Lauren Novelli, College Station, Tx 
We threw a few sliced fresh vegetables on the ak 
grill with this chicken, added thick corn torti- | ; 
llas, and enjoyed a tasty summer dinner. . 
PREP AND COOK TIME 30 minutes, plus \ 
30 minutes of marinating time ia 
MAKES 4 servings 

1 cup lime juice (from about 4 limes) 
3 tbsp. sugar 

2 tbsp. freshly ground black pepper 





Cl aa tat 


1 tbsp. olive oil 
1tsp. salt 


ree 


4 boned, skinned chicken breast halves 

1. Combine lime juice, sugar, pepper, oil, 
salt, and 1/4 cup water in a large bowl or 
resealable plastic bag. Stir to dissolve 
sugar and salt. Set aside. 

2. On a flat surface, lay 1 chicken breast 
half between 2 large pieces of plastic 
wrap. Using a mallet or a small saucepan, — 
pound chicken to an even 4- to ¥4-in. 
thickness. Put chicken in bowl or plastic 
bag with marinade. Repeat with remainingi} 
breasts. Cover or seal; chill 30 minutes. — 
3. Preheat a gas or charcoal grill to 
medium-hot (you can hold your hand 1 to | 
2 in. above cooking-grate level only 3 to 4 | 
seconds). Remove chicken from marinade 4 
and grill 4 minutes (cover if using gas). | 
Turn chicken over (cover if using gas), and: 
grill until cooked through (chicken should | 
feel firm when poked), 3to4 minutes. | 
Serve hot or at room temperature. 












PER SERVING 212 CAL., 21% (45 CAL.) FROM FAT; 
28 G PROTEIN; S G FAT (0.9 G SAT.); 14 G CARBO 
(0.8 G FIBER); 661 MG SODIUM; 68 MG CHOL. @ 


ene 


ese ea Bs 
PEAT) 












Of course our Spreada 
_ jis delicious. Consider its relatives. 


’ There’s'three different ways to enjoy Challenge Butter. Our convenient Spreadable Butter 
with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter 
Nias been a mainstay iti recipes and at dinner tables for generations. Of course, if you'te 
king for something almost decadent, our European Style Bucter with its creamier taste 
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now, juicy and ripe. Choose 
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a few varieties and let them shine in these recipes 
BY MOLLY WATSON PHOTOGRAPHS BY ANNABELLE BREAKEY 


Tomato salad with chile and lime 
This salad pleasantly reminds us of fresh 
salsa, and wouldn’t be out of place on 

a Mexican-themed buffet or on the table with 
beef fajitas or pork or shrimp tacos. 

PREP TIME 25 minutes 

MAKES 8 servings 

2 lbs. tomatoes 

1 large mild green chile, such as poblano 

3 tbsp. olive oil 

2 tbsp. lime juice 

About J tsp. salt 

1/4 tsp. dry mustard 

1. Core and halve tomatoes. Remove seeds 
(either scoop them out with a spoon or 
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hold a half in your hand and squeeze out 
the seeds) and cut tomatoes into bite-size 
pieces. Put tomatoes in a large bowl. 

2. Remove stem and seeds from chile. 
Finely chop chile and add to tomatoes. 

Set aside. 

3. In asmall bowl, whisk together olive oil, 
lime juice, 1/2 tsp. salt, and mustard until 
emulsified. 

4. Drizzle dressing over tomatoes and 
chiles and toss gently to combine. Add 
more Salt to taste if you like. Serve at room 
temperature. 

PER SERVING 72 CAL., 68% (49 CAL.) FROM FAT; 


1.1 G PROTEIN; 5.4 G FAT (0.7 G SAT.); 6 G CARBO 
(1.5 G FIBER); 155 MG SODIUM; 0 MG CHOL. 










Tomatoes in spicy yogurt sauce 
The tomatoes are warmed, not fully cooked, 
in the sauce, leaving their softly solid texture 
intact. Serve them alongside broiled, grilled, 
or steamed fish and be sure to have plenty of 
rice to soak up the sauce. 

PREP AND COOK TIME 30 minutes 
MAKES 4 to 8 servings 

NOTES For this recipe, use tomatoes that 
are still firm when ripe, such as Early Girl. 
8 ripe but firm tomatoes (about 2 lbs. total; 















see Notes) 






1 tsp. vegetable oil 






2 tsp. cumin seeds 






1 tsp. brown mustard seeds 






2 tbsp. butter, cut into small pieces 






1/4 tsp. each turmeric and cayenne 






6 cloves garlic, minced 






2 serrano chiles, seeded and finely chopped 






1tsp. salt 






1 cup plain whole milk yogurt 






Cilantro sprigs (optional) 

1. Bring a large pot of water to boil. Mean- 
while, fill a large bowl with cold water and 
a few ice cubes and set near the pot. Put 
tomatoes in boiling water for 10 seconds 
each, then use a slotted spoon to transfer 
them to ice water. Drain tomatoes and pat 
dry. Core and peel tomatoes (leave them 
whole). Set aside. 

2. In a large frying pan, heat oil over high 
heat. When hot, add cumin seeds and 
mustard seeds and reduce heat to 
medium-high. Cover and cook until seeds 
start to pop, about 2 minutes. Remove 
cover and add butter. When butter is 
melted, add turmeric and cayenne and 
cook, stirring, until fragrant, about 1 
minute. Add garlic, chiles, and salt. Cook, 
stirring, until fragrant, about 1 minute. | 
Reduce heat to low. Add yogurt and stirin © 
one direction until smooth. Add tomatoes. © 
Gently stir to coat with sauce. Cook until 
tomatoes are just warm, about 5 minutes. | 
Garnish with cilantro if you like and serve 
warm, with plenty of sauce. 

PER TOMATO 78 CAL., 56% (44 CAL.) FROM FAT; 2.2G 


PROTEIN; 4.9 G FAT (2.5 G SAT.); 7.5 G CARBO (1.5 G FIBER); 
344 MG SODIUM; 11 MG CHOL. 






















Fresh tomato sauce 

Tf you prefer a smooth texture for your sauce, 
either peel the tomatoes before chopping 
them or run the sauce through a food mill 
before stirring in the basil. >120 
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A therapeutic hydromassage in a 
Sundance Spas hot tub can take care 
of minor aches and pains. Add the 
soothing fragrance of aromatherapy, 
and relax in a garden of calm, 


| right in your own backyard. 


Sundance Spas 


Leading the hot tub industry worldwide 


www.sundancespas.com/sunset 


800-899-7727 
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Food | Ingredient 





PREP AND COOK TIME 45 minutes 
MAKES Sauce for 1/2 |b. spaghetti 

NOTES You can easily double (or triple) 
this sauce. It freezes beautifully for up to 
6 months. 

2 lbs. very ripe tomatoes 

2 cloves garlic 

3 tbsp. olive oil 

About 1 tsp. salt 

10 basil leaves 

1. Core and halve tomatoes. Remove seeds 
(either scoop them out with a spoon or 
hold a half in your hand and squeeze out 
the seeds) and cut tomatoes into 1/2-in. 
dice. Set aside. 

2. Thinly slice garlic. In a 10- to 12-in. frying 
pan over low heat, cook garlic in olive oil 
untilit is soft and fragrant, about 5 
minutes. 

3. Add tomatoes and | tsp. salt and 
increase heat to medium-high. Cook until 
tomatoes give off their liquid and start to 
bubble. Reduce heat to medium-low or 
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low, so the sauce gently simmers. Cook, 
uncovered and undisturbed, until oilsepa-_ | 
rates from the sauce and most of the liquid 1)” 
has evaporated, about 30 minutes. 

4. Meanwhile, chop basil. When sauceis 
done, stir in basil and add salt to taste. | 
PER ¥/2 CUP 54 CAL.,.72% (39 CAL.) FROM FAT; 0.8 G PROTEIN; | 


4.3 G FAT (0.6 G SAT.); 4.1 G CARBO (1.1 G FIBER); 
241 MG SODIUM; 0 MG CHOL 


Variations 

Butter it up Use unsalted butter in place 
of the olive oil and a chopped medium 
onion in place of the garlic. 

Explore the herb patch Try 1/2 to 1 tsp. 
minced fresh oregano, marjoram, rose- 
mary, or thyme instead of the basil. 

Add some heat Toss in 2 or 3 dried whole 
arbol chiles with the garlic for a slightly 
spicy version. Remove chiles before serving. ‘ 
Pick more produce At the beginning of 
step 3, add one skinned and chopped 
medium eggplant and cook until soft, about | 
10 minutes, before adding the tomatoes. | 





Our favorite tomatoes 


| The profusion of heir- 

| loom tomato varieties 

| in fine produce depart- 

| ments and farmers’ 
markets amazes us 

| every summer. 
Although we’ve always 

| loved their different 

colors, tastes, and 

| textures, some we’ve 

| tried have lacked 

_ depth of flavor. Then 

we learned about dry- 

farming. Dry-farmed 

| tomato plants— 

whether heirloom or 

|not—are watered 
minimally. Some farm- 

/ers transplant seed- 

lings with no water at 

‘all; others water until 

plants set flowers or 

‘fruit. Growers who use 


1 












| 
| 
| 
| 





this technique (and 
who sell mainly at 
farmers’ markets) 
believe it forces the 
plants to develop 
deeper roots, making 
them healthier and 
requiring less water 
for irrigation. Plus, 
growers attentive and 
conscientious enough 
to dry-farm often 
follow other sustain- 
able farming practices. 
And let’s not forget 
the most important 
result: dry-farming 
concentrates the 
flavor of the fruit, 
making for lush toma- 
toes that taste of the 
sun. @ 
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Steak with miso 


Give juicy rib-eye a savory Japanese twist 
BY ADEENA SUSSMAN PHOTOGRAPH BY DAN GOLDBERG 


Grilled rib-eye steaks 

with miso butter 

Compound butter—made by blending such 
flavorings as herbs, wine, citrus juice, and 
garlic with butter—is a classic French accom- 
paniment to meats and vegetables. Japanese 
miso paste makes a great butter and imparts 
the savory quality of umami (a word that 
roughly translates as “delicious essence”), 


making it the perfect topper for rib-eye steaks. 


PREP AND COOK TIME 40 minutes 
MAKES 4 servings 
NOTES Find miso—fermented soybean 
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paste—in Asian markets, natural-foods 

stores, and supermarkets. 

1 cup unsalted butter, softened 

2 tbsp. plus 1 tsp. white or yellow miso paste 
(see Notes) 

1 tbsp. finely minced fresh chives 

Lf tsp. minced garlic 

4 boneless rib-eye steaks (3/4 to 1 in. thick) 

Salt and freshly ground black pepper 

4 sweet onions, such as Walla Walla or Maui 

About 3 tbsp. olive oil, divided 

1. Ina small bowl, stir together butter, 

miso, chives, and garlic. Spoon butter 


mixture onto a square of plastic wrap, fold 
plastic over butter from the top and the 

bottom, and use your hands to form it into 

a log shape about 11/2 in. thick. Twist sides 

to close. Put in freezer for 30 minutes or 

until firm. 

2. Meanwhile, rinse steaks, pat dry, and 

season Well with salt and pepper; set aside 

at room temperature, 15 to 25 minutes. 

Peel onions and cut in half crosswise. Trim 
about 2 in. off rounded sides of each onion | 
so halves lie flat. Rub onions with some 
olive oil and salt and pepper to taste. , 
3. Prepare a gas or charcoal grill for 4 
medium-high heat (you can hold your hand 
1 to 2 in. above cooking grate for only 3 to 4 
seconds). Grill onions 2 minutes, then add 
steaks and grill until nicely browned, 3 to 4 
minutes. Turn everything over. Onions will 

need another 6 to 8 minutes, until they’re 
softened and nicely browned. For steaks, 

cook an additional 2 to 4 minutes for rare, 

5 to 7 minutes for medium-rare, and 8 to 

15 minutes for well done (cut to check). 

4. Top each steak with 2 tsp. miso butter 

(you will have some butter left over). Serve 

with onions and a simple green salad if 

you like—or edamame-orzo salad (recipe 
follows). 

PER SERVING 1,030 CAL., 71% (729 CAL.) FROM FAT; 


57 G PROTEIN; 81 G FAT (35 G SAT.); 19 G CARBO 
(3.3 G FIBER); 521 MG SODIUM; 237 MG CHOL. 


Dress it up 

Edamame-orzo salad 

Continuing in the spirit of East-West fusion, 
Italian orzo pasta is tossed with Japanese 
edamame for a simple side dish. 

PREP AND COOK TIME 30 minutes 
MAKES 4 servings 

2 cups frozen shelled edamame 

1 cup orzo pasta 

1/4 cup finely chopped red bell pepper 

2 tbsp. walnut oil or vegetable oil 

2 tbsp. fresh lemon juice 

1tsp. minced garlic 

1tsp. grated fresh lemon zest 

12 tsp. coarse kosher salt 

Cook edamame and orzo according to 
package directions; drain. Combine edam- 
ame, orzo, bell pepper, oil, lemon juice, 
garlic, lemon zest, and salt. Refrigerate 
until ready to serve. 

PER SERVING 210 CAL., 43% (90 CAL.) FROM FAT; 


8.9 G PROTEIN; 10G FAT (0.7 G SAT.); 22 G CARBO 
(3.5 G FIBER); 248 MG SODIUM; 0 MG CHOL. 
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Food | Wine guide 
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UA Lane 
Look for Mente crisper Chard 


BY SARA SCHNEIDER 


A GLASS OF West Coast Chardonnay 
conjures a taste memory of butterscotch, 
vanilla, and toast. Ironically, those flavors 
have nothing to do with Chardonnay and 
everything to do with what’s been done to 
it. “Chardonnay is the winemaker’s 
grape,” says Alan Phillips, winemaker and 
general manager for Foley Estates Vine- 
yard & Winery and Lincourt Vineyards in 
Santa Barbara County. 

Now, though, more and more makers 
are starting to do less to it—trading in 
some (or all) of that buttered toast for 
truer flavors of fresh, crisp apple, pear, 
citrus, tropical fruit, and minerals. 

Buttering up our Chard has precedent. 
In Burgundy, France, where white wine is 
always Chardonnay and the weather’s 
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onnays in the market 





cold, grapes struggle to ripen and produce 
fairly tart, acidic juice. To soften it, the 
wine’s fermented in oak barrels, put 
through a second, “malolactic” fermenta- 
tion (“ML” in cellar jargon) to bring on the 
butter, and then aged in barrels too. 

But in the warmer regions of the West, 
where wine tends to have lower acid 
levels, those steps can obscure natural 
fruit flavors. Many winemakers now opt 
for less oak and ML. 

Even in our coldest places, a few wine- 
makers are choosing the stainless steel 
tank route, to “retain the purity of that 
Chardonnay character,” as Phillips puts it. 
At Foley Estates in Santa Barbara’s chilly 
Santa Rita Hills, he’s doing it both ways. 
Choose your style. 





A heavily oaked Chardonnay tastes better 
with an after-dinner toothpick than with 
any part of the meal. A crisp, fruity, 
unoaked version, on the other hand, is one ° 
great food wine. Chris Blanchard, wine 
director for Redd restaurant in the Napa 
Valley and Bay 13 in Portland, recommends 
pairing it with dishes that are lean and 
bright, like the wine: oysters (the partner 

of choice in France, with Chard in the form 
of traditional steely Chablis), ceviche, tuna 3 














sandwiches, crab or shrimp salad with 
citrus, even Caesar salad. 


American steel 





These great Chardon- 
nays have never seen 

the inside of a barrel. 

Chehalem “Inox” 


Chardonnay 2006 
(Willamette Valley; $19). 
Anose full of minerals 
and stone fruit, 
followed by tropical 
notes (mango) lurking 
with crisp, tart citrus 
on the palate. 
Domaine Chandon 
Unoaked Chardonnay 
2006 (Sonoma County; 
$20). Tangy lemon- 
lime, grapefruit, and 
tropical flavors with a 
subtle earthy edge. 


















Foley “Steel” Char- 
donnay 2005 (Sta. Rita q 
Hills; $18). Citrus and 
minerals are magnified 
without oak, for a tart | 
but creamy effect. 
Hendry Unoaked 
Chardonnay 2006 
(Napa Valley; $19). 
Intense, pleasantly 
bitter lemon zest and 
minerals softened bya 
floral quality. 

Iron Horse Unoaked | 
Chardonnay 2005 
(Green Valley, Sonoma | 
County; $26). Apple, 
pear, and aromatic 
stone fruit give way to} 
a gamut of citrus. 
Kenneth Volk “Jay- 
bird” Chardonnay 
2005 (Santa Maria 
Valley; $22). Rich fora 
Chard sans oak, but 
there’s good mineral- | 
ity on the nose, bright} 
lemon, and lots of 
pineapple. m 
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PREITY 


Akeena Solar 
www.dkeena.net 
Anthropologie 
www.anthropologie.com 
Bare Woods 
www.barewoods.com 
Baselite Corporation 
www.baselite.com ; 
Bellacor www.bellacor.com 
Block Party 
www.blockpartycards.com 
Branch 
www.branchhome.com 
Clarks Outdoor Chairs 
www.clarksoutdoorchairs.com 
Cost Plus World Market 
www.worldmarket. com 
Embellish © 
www.metalsculptress.net 
E.T. Roofing 707/621-1110 
Euro-Linens — . 
www.euro-linens.com 


West Elm 





Fypon www.fypon.com 
Ikea www.ikea.com | 
Jacquet Construction 
707/391-3196 

Lamps Plus 
www.lampsplus.com 
Orvis www.orvis.com 
Pier 1 Imports 
www.pierl.com — 


_ Room & Board 


www.roomandboard.com 
Soulé Studio 
www.soulestudio.com = 
Splendid Little Shoppe 
www. splendidlittleshoppes com 


S Spring 
www, estorecaledsping. com 
SurLa Table — ae 





www. surlatable. col 


www.westelm. com eae 


Following are sources for products used in the 
Sunset Summer Retreat. Care has been taken to 
verify product information, but availability can’t 
be guaranteed. 


SUNSET SUMMER RETREAT: RETHINK | ) 
THE CABIN } 82 
Pages 68-69: Sonoma Bungalow 12- by 14-foot pO 
tent cabins (at left and far right; from $4,600) 
from Sweetwater Bungalows (www.sweetwater 
bungalows.com or 800/587-5054). Construction Ma 
of kitchen/bathhouse (center building) by SunBright 
Construction (www.sunbrightconstruction.com f foo 
or 408/395-1315). Decking in Saddle from Trex p ue 
Company (www.trex.com or 800/289-8739). Sterling Ho 
Roof System in Sierra Tan from ASC Building Products om 
(www.ascbp.com) installed by E.T. Roofing (707/ 
621-1110) and Jacquet Construction (707/391-3196). 
Solar panels by Akeena Solar (www.akeena.net or ivy 
888/253-3628). Board-and-batten siding by James 
Hardie Building Products (www.jameshardie.com or 
866/442-7343). Doors and window by Milgard 
Windows & Doors (www.milgard.com or 800/645- 
4273). Landscape design by Living Green Plantscape 
Design (www.livinggreen.com or 415/864-2251). 
Palms, succulents, and other container plants by 
Flora Grubb Gardens (www.floragrubb.com or 415/ 
626-7256), Succulent Gardens (www.sgplants.com 
or 831/632-0482), and Living Green (see above). 
Huson galvanized planters ($15—$50), white pots, 
and woven round floor cushions from Ikea (www. 
ikea.com or 800/434-4532). White square vintage 
medallion ($495) and sea grass runners (on doors; 
$27) from Beach House Style (www.mybeachhouse 
style.com or 415/454-3138). Custom 12-foot-wide 
motorized retractable awning by European Rolling 
Shutters (www.ers-shading.com or 800/794-3740). 
Westport yellow poplar Adirondack chairs in white 
(from $249 each) by Clarks Outdoor Chairs (www. 
clarksoutdoorchairs.com or 859/797-1615). Big Sur 
dining table ($1,399-$1,699) and benches ($699- 
$749) from Crate and Barrel (www.crateandbarrel. 
com or 800/967-6696). Custom Sunset Beach 
House White paint (on exterior walls; formula: 1B 
N105 OYOX2) by MoorLife and Super White paint 
(on exterior trim; item 102) by MoorGlo from Benja- 
min Moore Paints (www.benjaminmoore.com or 
800/672-4686). Gas firepit by Embellish (www. 
metalsculptress.net or 408/930-9362). Page 71 
(left): Super White paint in Aura (on interior walls 
and ceiling; item 102); custom Sunset Beach House 
White paint in Aura (on trim; formula: 1X WH3X 
OYOX2) by Benjamin Moore Paints (www.myaura 
paint.com). Cabinets, island, and shelving by Wood- 
enbridge (www.woodenbridgeinc.com or 408/436- 
9663). Countertops and island counter by Teragren 
(www.teragren.com or 800/929-6333). Reclaimed 
flooring by Black’s Farmwood (www.blacksfarmwood. 
com or 877/321-9663). Pro Style Stainless Suite 
kitchen appliances by Jenn-Air (www.jennair.com). 
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hase 72\ 


BionCrat 


Sweater-weave nesting trunks ($35-$45) from 
Crate and Barrel (see above). Basket pendant lights 
($189 each), oversize basket on refrigerator ($110), 
and woven serving tray ($44) from Beach House 
Style (see above). Plates, bowls, and ceramicware 
by Soule Studio (www.soulestudio.com or 707/ 
829-0146). Can lights (on ceiling) by Bellacor (www 
bellacor.com or 877/723-5522). Ceiling beams by 
Fypon (www.fypon.com or 800/446-3040). 
Ceramic vase from Ikea (see above). Page 71 (right): 
Plaster shower surround by Fitzgerald Studio (www. 
johannfitzgerald.com or 415/308-8242). Jelly Bean 
floor tile in Sea Shell by Fireclay Tile (www.fireclay 
tile.com or 408/275-1182). Custom Sunset Beach 
House White paint in Aura (on walls and ceiling; 
formula: 1X WH3X OYOX2) from Benjamin Moore 
Paints (www.myaurapaint.com). Serif sink, Fairfax 
sink faucet, and Fairfax showerhead by Kohler 
| (www.us.kohler.com or 800/456-4537). Arbor 
|. sconces by Baselite Corporation (www.baselite 
com or 877/999-1990). Vintage mirror ($325), 
vintage porcelain toothbrush holder ($36), shower 
) curtain ($89), and rod ($48) from Beach House 
Style (see above). Stool from Anthropologie (www 
| anthropologie.com or 800/309-2500). Page 72 
| (top left): Sweater-weave nesting trunks ($35-$45) 
from Crate and Barrel (see above). Recycled teak 
cube storage shelves ($750-$1,250) from the 
) Wooden Duck (www.thewoodenduck.com or 
415/453-0345). Sea grass activity board made from 
| two sea grass runners ($27 each) from Beach House 
| Style (see above) and a 3- by 5-foot bulletin board 
Sommar bath towels ($9.99) from Ikea (see above). 
| Page 72 (top right): Elan Bed ($1,099 queen frame) 
| from Crate and Barrel (see above). Recycled teak 
cube tables ($250 each) from the Wooden Duck 
(see above). Sea grass floor matting ($10 for a 1- by 
|9-foot strip) from Cost Plus World Market (www. 
worldmarket.com or 877/967-5362). Indigo hand- 
blocked bedding ($189 for a queen set), wooden 
pear ($125), and West Indies tapestry ($120) from 
|Beach House Style (see above). Vintage blue trunk 
‘(Similar to shown; $465-$695) from Splendid Little 
iShoppe (www splendidlittleshoppe.com or 707/763- 
\7467). Page 74 (top left): Custom outdoor kitchen 
‘island and grill by Treasure Islands of Santa Cruz 





























(www.treasureislandsofsantacruz.com or 831/465- 
18509). Sveje striped rug ($13) from Ikea (see above) 
Page 74 (top right): The Sweetwater Cabana (from 
3,700; www.sweetwatercabana.com or 800/587- 
5054). Orange-striped bolster pillow from Ikea (see 
above). Pillows ($44—$120) from Beach House Style 
(see above). Page 74 (bottom left): Round braided 
rug ($249) from West Elm (www.westelm.com or 
99888/922-4119). Page 74 (bottom right): Convenient 
Dutdoor shower ($279) by Orvis (www.orvis.com or 
888/235-9763). Outdoor-shower fabric backing 
made from Sunbrella fabric (www.sunbrella.com) 
purfboard from Cole Surfboards (www.colesurf 
Oards.com or 949/940-9044). = 
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POLYSHADES’ GIVES YOU BEAUTIFUL STAIN AND 
DURABLE POLYURETHANE PROTECTION IN ONE ao as 


ayia of Polyshades” as the perfect mix of beauty and protection. Polyshades” 
provides beautiful color along with a durable.topcoat that protects wood from he i Se 
everyday. wear and tear, so you can’go from unfinished to finished in just one step. evolu 
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SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion ona state or cate- 
gory, circle the state or 
category number. 


101 Alaska 

102 American Bald 
Eagle Festival 

103 Fairbanks 
Convention and 
Visitors Bureau 


104 Super 8 Motels 


Arizona 

105 Flagstaff 
Convention and 
Visitors Bureau 


California 

106 Official 2007 
California Visitor's 
Guide and Travel 
Planner 

107 Alisal Guest Ranch 

108 Anaheim Hilton 

109 Aquarium of the 
Pacific 

110 Bailey Properties 
Inc. 

111 Barona Valley 
Ranch Resort and 
Casino 

112 Beach House Inn, 
Half Moon Bay 

113 Catalina Express 

114 Catalina Island 
Chamber of 
Commerce 

115 Catalina Island's 
Pavilion Lodge 

116 City of Redding 

117 El Dorado County C 
of C and Visitors 
Authority 

118 Fine Arts Museums 
of San Francisco 

119 Folsom Chamber of 
Commerce 


120 Hadsten House Inn 
& Spa 

121 Irvine 

122 Lake Arrowhead 
Communities 
Chamber of 
Commerce 

123 Lake County Visitor 
Center 

124 Lake Tahoe Visitors 
Authority 

125 Mission Inn 
Riverside 

126 Monterey Plaza 
Hotel & Spa 

127 North Lake Tahoe 
Visitors Bureau 

128 Pechanga Resort & 
Casino 

129 Rams Head Realty 
& Vacation Rentals 

130 San Mateo County 
CVB 

131 Sierra Skunk & 
River Train Railroad 
Adventures 

132 Solvang 
Convention & » 
Visitors Bureau 

133 Truckee Donner 
Chamber of 
Commerce 

134 Turtle Bay 
Exploration Park 

135 Ventura Visitors & 
Convention Bureau 

136 Wine & Roses 
Resort and Spa 


137 Canada 

138 City of Nanaimo 

139 Long Beach Lodge 
Resort 

140 Oceanside Tourism 
- Parksville/ 
Qualicum Beach, 


141 Poets Cove Resort 
& Spa 

142 The Butchart 
Gardens 

143 The Sidney Pier 
Hotel & Spa 

144 Vancouver, Coast & 
Mountains Tourism 
Region 

145 Victoria Clipper 

146 Wickaninnish Inn 


Colorado 
147 Breckenridge 
Resort Chamber 


Guest Ranches 
148 Bar M Guest Ranch 


149 Hawaii 


148 Bar M Guest Ranch © 


149 Hawaii 

150 Condominium 
Rentals Hawaii 

151 Destination 
Resorts Hawaii 

152 Embassy Suites 
Hotel - Waikiki 
Beach Walk - Hotel 
& Resort 

153 Ka‘anapali Beach 
Hotel 

154 Kailua Surf & Sand 

155 Ma‘alaea Bay 
Realty & Rentals, 
LLC 

156 Napili Point Resort 

157 Outrigger Hotels & 
Resorts 


158 Sullivan Properties 


Houseboats 
159 Seven Crown 
Resorts 


Idaho 
160 The Idaho Travel 
Council 


International 
161 Fiji Escapes Travel 


162 Nevada 

163 Battle Mountain, 
Nevada 

164 Elko, Nevada 

165 Lovelock, Nevada 

166 Nevada 
Commission on 
Tourism 

167 The Summit at 
Grand Sierra 
Resort 

168 Wells, Nevada 

169 West Wendover, 
Nevada 

170 Winnemucca, 
Nevada 


New Mexico 


171 Albuquerque 
Convention & 
Visitors Bureau 


172 Oregon 

173 Bend/Sunriver, 
Oregon 

174 Crater Lake 
National Park 
Lodge 

175 Medford Visitor's 
Bureau 

176 Oregon Coast 
Visitors 
Association 

177 Riverhouse Resort 

178 Running Y Ranch 
Resort 

179 Southern Oregon 
Visitors 
Association 

180 Super 8 Motels 


Recreation 


Vehicles 
181 Go RVing 


Visit www.SunsetGetaways.com for more information. 


182 Tours/Cruises/ 


Railroads 

183 Mexico's Copper 
Canyon 

184 Princess Cruises 

185 Travel & 
Vacation 
Services 


186 Holiday Timeshare 
Resales 


187 Seabrook Rentals 


188 Utah 

199 Bear River Heritage 
Area 

190 Cache Valley 
Visitors Bureau 

191 Park City Visitors 
Bureau 

192 Utah Shakespeare 
Festival 


Washington 

193 Cascade Loop 
Association 

194 City of Bothell 

195 City of Gig Harbor 

196 Grant County 

197 Homestead 
Northwest 

198 Hotel Bellwether 

199 Olympia, Lacey, 
Tumwater VCB 

200 Palouse Scenic 
Byway 

201 Port Townsend 

202 Snohomish County 
Tourism Board 

203 Super 8 Motels 

204 The Bellevue 
Collection 

205 Tri-Cities Visitors 
Bureau 

206 Undiscovered 
Waterfront 

207 Vacations by the 
Sea 


































208 Winthrop Chamber” 
of Commerce 
209 Yakima Valley 
Convention& 
Visitors Bureau — 


Wyoming 
210 Wyoming Travel & 
Tourism 





211 Acme Home 
Elevator, Inc. 
212 Carlisle Wide Plan 
Floors 4 
213 Coldwater Creek 
214 James Hardie 
Building Products 
215 Jenn-Air Kitchen 
Appliances 4 
216 L.L. Bean, Inc. — 
217 Let's Gel, Inc. 
218 Marvin Windows 
219 Metal Roofing "4 
Alliance 4 
220 Retractable 11! | Bipjcon 
Patio Covers & Bi anf: 
Awnings a 
221 Sentry Table Pad. 
Co. 4 
222 Sundance Spas, 
Inc. 
223 SunPower 
Corporation 
224 SunTechnics 
225 Superior Clay 
Corporation 
226 The Crossing at — 
Willow Bay 
227 The Iron Shop 
228 Trilogy - Where 
dreams take 
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Vin $100 certificate 
oward a Seven Crown 
kesorts houseboat 
lacation 

you are among the first 50 people to 
pond and request information from 
advertisers featured in THE DIREC- 
ORY you could win a certificate worth 

00 off fuel when you book a Seven 
rown Resorts houseboat vacation. 

even Crown Resorts is the best way to 
perience the great outdoors while 
yoying all the comforts of home. Play in 
e water, go fishing, or just relax in the 
n. Be as adventurous or as leisurely as 
bu choose—this is your vacation! 
y.sevencrown.com 




















mply complete the form on the adjacent 
d, and circle the advertisers you want 
eceive FREE information from. Drop 

e postage-paid card in the mail. 


se the back of the entry card for 
mplete sweepstakes rules. 


ugust highlight 

URE YOURSELF teeing off on the 9th 
le with stunning vistas of the beautiful 
illeys of Medford, Oregon. Later, enjoy- 
B tantalizing chocolates, award- 

nning wines, and culinary delights ina 
rby wine-tasting room. A live evening 
ormance at the theater will complete 
day. Visit www.visitmedford.org or 








eee. GOLD COUNTRY. 
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Next to the Disneyland Resort 


The Hilton Anaheim is in the heart of The Anaheim Resort 
Just across from Disneylands park and California Adventure park™. 
As one of Southern California’ finest hotels, we feature a 
complete Disneyland. Resort information/ticketing booth in our lobby. 


Families can visit our Kidz Korner Play House for all to enjoy. 
Call 1-800-Hiltons or 
714-750-4321 for reservations. 
Ask for the Sunset special 


Rooms from $109 


Hilton 
Anaheim 
Travel should take you places” 


777 Convention Way 
Anaheim, CA 92802-3497 


Hilton Anaheim room rate offer valid through Sept, 10, 2007. Rate based upon double occupancy 
up to four people. Kids 12 years and under stay free in parents’ or grandparents’ room, Advance 
feservations required. Rate exclusive of tax and gratuities and does not apply to groups or other 
offers, Rate is subject to change without notice. © 2007 Hilton Hospitality, Inc. 


LAKE TAHOE/RENO AREA 
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Adventure 


Sl ie leinlats 
«Downtown 
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HALF MOON BAY 


Relax... Rejuvenate... 





HALF MOON BAY, CA 


PT MAES IPS NTN NERA ANSI ES A EAS A ESRI PEED A RE 





Refresh... 


¢ 54 luxurious ocean front suites 
steps from the sand. 


* All guest suites feature a fireplace 
and a patio or balcony. 


* So close...(30 minutes from 
downtown San Francisco) 
yet so far away... 


Zeseti if = 


a __ 
at Half Moon Bay 
For reservations 


please call 800.315.9366 
or visit www.beach-house.com 


4100 NORTH CABRILLO HIGHWAY 
HALF MOON BAY * CALIFORNIA 
94019-0129 


MONTEREY PENINSULA 


THE ONLY LUXURY RESORT ON MONTEREY BAY 


MWe. MONTEREY PLAZA HOTEL & SPA 
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Soak up Summerfest. 


REQUEST YOUR FREE VISITORS GUIDE 


re tats (600) 525-3743 


SO vows. lakecounty.com 


OH face, 
tteatme 


Unique 


Winero, 





fol for your senses 


Twenty-two miles east of Sacrarnento, 
you'll find a family fun summer with 
endless cool water sports, award-winning 
cycle trails, a quaint historic district, fun 
events and more. Visit our website for 
weekend fun ideas at Visitfolsom.com. 





800.377.1414 visitfolsom.com 





| 
! 
| 


ee tranquility 
' exists. 


Choose from a wide selection 
of face, body, hand and foot 
treatments in a beautiful and 


unique environment. 


winerose.com 209-334-6988 
LODI, CALIFORNIA 
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To advertise in The Sunset Travel Directory 












Price of gas: Over $3.00 a gallon. 
Memorable family adventure: Priceless! 


Tired of hébring about the high price of gas? 
Start thinking-a about the valle. ofa ereat family vacation. 


td's Largest Sundéad! 
laws » Redding CA 
You’re just a tank 6f PME Vaal col 
creating your own vacation*memories!s 


RSL NAM aa gM oF iil A eal 


Redding Omnis & Visitors Bureau REDDING 
777 Auditorium Drive, Redding, CA 96001 & ae a 
800-874-7562 / www.visitredding.com Exess 


Foto mint CALIFORNIA mai 


Enjoy sun, ‘surf and Tool on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 






, A Division of McCoyTravel.com 
& Am pacite 
- ane ADDIE L Dre cge 
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The ultimate in quality time 


There are big and little reasons why 
San Mateo County is the favorite place 
to stay when visiting San Francisco. 
From the Pacific Ocean with miles of 
pristine coastline to gourmet creations 
featuring the fresh catch of the day to 
unique shopping experiences, we have 
all the ingredients to make the most 
of your precious vacation 
\ time. With so much to see 
Go and do, San Mateo County 
is easy to get to but very 
sotmedvumeer hard to leave. 


The Best of the San Francisco Bay Arta 


Call 1-800-288-4748 or visit sanmateocountycvb.com 





Wee ae 


ph a 
WELCOME TO NATURE’S EDGE 
CALL US 1.800.333.4604 
WWW.WICKINN.COM 








1 
| SUPER, NATURAL 


VANCOUVER BRITISH COLUMBIA® 
COAST & MOUNTAINS seria 





All things are possible! 


For FREE travel info, visit WWaNavAeuleeccelin) 
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Victoria, BC 
via the Victoria Clipper 
from Seattle 








on Juan Islands 






with aa Watching 
_ CLAP Cruise from Seattle 
OT) wf DU to the San Juans. 








"One child FREE per 1 full-fare, round-trip paying adult, restrictions apply. 
A fuel surcharge will apply to all Victoria fares. Subject to change. 


Seattle & Vancouver packages available. | 


Me a CER eet ee 








Bar M Ranch~ 
Your Western Escape! 












; Enjoy home-style 
hospitality in a historic, 

dude ranch getaway 31 miles _ 

cast - tence OR. 





| ae oe UE Cy ee ei, 
Pee mice cram ree ae mei (cs 
One-Bedroom Condominium & a 
Budget Rental Car 
included in our ee rate. Two-Bedroom units 
Tess eT ke ea Ew ey caret a 


. Uo 
yaaa 
a Por 


_ For Free Nights & Special Package Offers, contact us at 
1-800-669-6252 or www.Napili.com 


/ ars Sm clcee mul me Teme Ue UE al) a 


























Mauls HAWAMIAN HOTEL 
HAWwAITS BEST VALUE! 







ei tg ah igaye 


Come play on Maui's best beach and enjoy 
complimentary Hawaiian cultural activities, 
nightly hula shows, and a free children's program. 
Your visit includes a welcome breakfast and 
farewell lei. Only at Kaanapali Beach Hotel - 


where your dreams become happy memories. 







Nightly rates from $195* 
Visit us online for Internet Specials! 


"Some restrictions appl. 


3% KAANAPALI BEACH HOTEL 


Maui's MOst HAWAIIAN HOTEL 


1-800-262-8450 - wwwkbhmaui.com 














Flee) ag 


a) Beachfront property $ Rate good 
IBR Condos from /nt eagle 


\ TSE ECCS EE ee 
( sebeus crhmaui.com/sunset ) 


Condominium Rentals Hawaii 
y Maui's condo experts! 1-800-367-5242 








ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete 
information, including rates, 
reservations, and accommo- 


dations, upon request. 


i " 


Card Or Call 1-60 


ISLAND FEU a en ee a MAUI 














Maui's Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
aalaea Bay Realty e Rentals cxc 
i900.267-6004 www. Se Ste com 


ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 




















Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http:/www.808.com/hp/kailua/topmost.html 


HOUSEBOATS 


Save $100! 


Go to 
sevencrown.com/sunset 


800-752-9669 


a 


Cy alae) ee rs f RESOR 
Shas ESA CUCM ame 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
: DeLuxe Houseboats at Competitive Rates 
_ (800) 637-1767 (530) 589-3152 
7. www.GoBidwell.com 
i| REAL ESTATE INFO? JUST ASK! — 





To advertise in The Sunset Travel Directory,° 











| www.PrinceResortsHawaii.com | 1-866-PRINCE-6 





.~ 3a - 
ALA MOANA IS AT THE HEART OF IT ALL rae 


THE STYLISHLY RENOVATED ALA MOANA HOTEL 
boasts an upgraded pool area with fitness center, four restaurants, three lounges, a nightclub 
and a showroom. Each elegantly appointed guest room features flat-panel TVs, custom- 
designed furniture and marble finishes. It’s at the heart of everything a person could 
want to do in Honolulu. Rates for two guests from $169. Valid through 12/21/07. 
Visit AlaMoanaHotel.com or call 800-367-6025 for more information. 


ae 
ALA MOANA HOTEL 


Honolulu’s Landmark Hotel & 


Managed by an affiliate of Outrigger Enterprises Group 


© Outrigger Hospitality. Always a warm island welcome” 


a vo 
HCN AH Ee es 


Discover Big Island luxury at Mauna Kea Resort. Two acclaimed hotels, the most dreamed-of 
beaches in Hawaii, two world-class golf courses, a full-service spa, seaside tennis club and an 
array of dining choices. It’s the ultimate Kohala Coast experience. 








CnCe 


Mauna Kea Beach Hotel | Hapuna Beach Prince Hotel | Maui Prince Hotel | Hawaii Prince Hotel Waikiki RESORTS HAWAII ; 





call 1-877-748-0737 





GARDEN & OUTDOOR LIVING 






Woop, WATER .. FIRE: 


A RELAXING 
BLEND 
Beautiful hand 
selected cedar, still 
water and a gentle 
warming fire in your 
Snorkel stove are 
you'll need to enjoy a 
relaxing soak, gazing 
at the evening stars in your Snorkel Hot Tub. 
Affordable hot tubbing can become an every night pleasure. 
Once you have your tub...the evening stars are free! 


Call for FREE information. 


snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU078D 
4216 6th Avenue S. ¢ Seattle, WA 98108 * www.snorkel.com 


800-962-6208 











































Whether y‘ you are s lured t to the 
shores of Oregon’s largest lake S 
to play golf or to live M, or you just 
want to spend a night or two enjoying 
the majesty of i the deepest lake, it’s all here. 


Wonders never cease in Southern Oregon™ 


@ Running Y Ranch & RidgeWater 888-797-2624 * Visit Roseburg 800-444 3am 
© Crater Lake National Park 541-830-8700 * Visit Medford 800-469-Gam 





Lightweight, durable, simply stacks & bolts together on any 
PE OR r Mm ROSR UE RCN me Noe oe 


LIVE EVERYDAY ON VACATION. (949) 581-1919 © www.exteriorfireplaces.com 


Sel Se SC CRMC CLUES 





Now Available at Grand Bay Resort 
TTA ee a Ce Am Ome) 


aL Au eds yi Sunset 
Getaways 


A searchable online 
travel resource with 
hundreds of listings, 
including free travel 
guides and special 

















plan, design, and build the patio of your dreams. 


| 
| This brand-new edition covers everything you need to 
: 
| Whether making an addition to an existing patio or 


starting from scratch, you'll learn all the dos and don'ts 


discounts! to make the most of you outdoor area. Complete Patio 
| | also covers important finishing touches like outdoor 
SunsetGetaways.com j lighting, weather-resistant furniture, container 
| aa gardening, and storage solutions. Features more than 


- 


} 450 photographs that showcase a multitude of patio 
styles and elements. $19.95, 192 pages 





Birch Bay, Blaine & Semiahmoo 
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4, 
meee % 
THE OUTDOORS 


__ * Direct from factory 

 * 20 to 40% off retail 

__ * Portable propane gas fireplace 
__ © Entertain day or night 

_ + Styles to suit any decor 


Order online 


PATIOEMBERS:COM 


eee cura n Lets 


Everything you need to plan and build the barbecue or 
outdoor kitchen you've always wanted is now in one 
complete volume. Barbecue & Outdoor Kitchens includes 
: Step-by-step instructions and detailed illustrations for 
16 projects, ranging from simple to sublime. One 
show-off has a side burner, sink, refrigerator even 
pizza oven. Special features include complete 
installation directions, including how to run utility lines, 
} as weil as informative “how-to” photography. 
} Whatever your outdoor culinary desires, Sunsest takes 
} you through the entire process. $16.95, 160 pages 



















ar 


HelloSunshineUSA.com 


SHARP 


solar electricity 





©2007 Sharp Electronics Corporation. Sharp is a registered trademark of Sharp Corporation 


- > 
America’s BEST Values! 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


PR. |\ ARES 






FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 





721 Richmond Ave.-S Oxnard, CA 93030 


ieee 










Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 





Already own a pool? Ask about the €s ASTLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5179 


Visit www.endlesspools.com/5179 


Moving? 


Avoid interrupted service. 


Notify us eight weeks before moving. 


Send your Sunset address label, new address and moving date to P. 
O. Box 62406, Tampa, FL 33662-4068, Attn: Change of Address. 
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It’s amazing how treating one kid - Residential programs for r 
can heal a whole family. boys and girls 12-18 | 
- Unique strength-based | | 
treatment philosophy Re 









* 89% success rate 





- New 60-day fixed-based 
Outdoor Challenge Program 


Monlealn 


S7iGCAH ROMO EEs 


www.montcalmschools.org 
866.244.4321 
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NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


shed Rock 
sCanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

e Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


¢ Mistakes are costly in dollars and time. 

* Mistakes deepen suffering. 

Before making this important decision, 

consider all the options. 

The right choice for your child depends on 

many factors. 

Virginia Reiss has helped over 5,000 

families make these difficult decisions. 

Virginia Reiss, M.S. (415) 461-4788 

Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 


~2007 Summer School June pL tas) 
VOM Me Ly ean ea 

e Prep * Boarding School * Grades 6-12 
30-583-1558 enroll@sva.org 





Did you know that 
the School & Camp 


Directory 


Pe ee ee es ee ee ee ee ee ee ee ee 
eee eee eee eee ee ee es oe ee 


FOUNDED 1972 


has appeared every 


For 33 years we’ve been 
helping young people, ages 
12-19, realize their true 
potential. 


IS YOUR WEEN 
r= ADAP) pO) ry DIS vif nite 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


month in 


PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

* Underachievers 

+ Leadership & Character 
Development 

+ College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

* Competitive Sports 

+ Equestrian, Mtn Biking & More 


www.theacademyusa.com 


NCA Accredited 
Continuous Enrollment 


1-800-808-7515 since 1961? 


cacademy 


admissions@ocrs.com 
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42 China, Crystal, 
)< Silver & Collectibles @ 
Old & New - Buy & Sell ~~" 

10 Million Pieces ©. 

183,000 Patterns & : 


Call for FREE lists 
* of each of your patterns. 


Ne 
1-800-REPLACE .. & 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
= Greensboro, NC 27420 
www.replacements.com® 


Metal Spirals EL ec) 


Te 4 from 


eas | $1575 


SEU es F j : OY ruacs 
3'6" to 7'0" a 9 4'0" to 60" 
OMe (time |e | : All Oak eCast Aluminum 
Acero Fan by Units oe ee ES Construction 


a = 
minkaAire. The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 

Fans far from ordinary. lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
@ Lumens.com 


Call for the FREE color Catalog & Price List: hen epee 

LIGHT + LIVING Installation Video featurin 
1-800-523- 7 42 7 Ask for Ext. S “The anita Guys” / 

877.445.4486 or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


DBR ee — 


The Leading Manufacturer of Spiral Stair Kits® erate Gene 
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“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. ss B 
@ Priced 20% to 50% below retall stores Make your, chimney, a focal point 
Shipped directly to your home, ss { . - oa ‘ 
@ Your satisfaction guaranteed! gas ’ pee a : 
Lifetime Warranty. 
@ Made in the USA. 


Get the protection your table deserves 


)) |Request your FREE CATALOG for more details. 


Call Toll Free; | -800-444-0778 Ext.1300 


Visit online: www.guardian-tablepad.com 


5 Beverly Bremer 


missin a Whetl i te the feel of the eae era or want to finish your 
S ether you aspire to recrea e F 


chimney with the clean simple lines of a classic chimney pot Superior Clay can 





i = 
| A pi e? help. With more than 45 standard styles to choose from, we can 
E. iec e also create custom designs to ensure you achieve the look you 
Sterling Silver desire. Learn more online at www.claychimneypots.com 
Replacement Service or call 800-848-6166 to request a catalog. 
Flatware 
Baa pane asco agile eee Superior 
Frames * Holloware eee " ies 5; Corporation 
Jewelry * Ornaments a 





P.O. BOX 352 @ Uhrichsville, Ohio 44683 






(0.270.4009 . Sa Male ee ok ae 
a ANAAAO CY Ke veuiLe ool seat 


www.beverlybremer.com 
3164 Peachtree Road N.E. » Atlanta, GA 30305 
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eee fe WP 
/wAN ie Retractable yy Bi 
{ TRNT/) patio covers & AWNINGS. ) 


Custom made SUN PROTECTION without any posts 





Thousands of satisfied customers over 29 years. 
| 1000 Rot & Fade Resistant Acrylic Fabrics from Germany | 
| We ship worldwide ¢ We install in California and Hawaii 


| ara avarineal wl a arestonl iahiest 
STOCK ITEM SALE | 


wiwe® Fi | 
K@y" ROLL SHUTTERS “*Sculy® | 




































I 
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For Free In-Home Consultation or Color Catalog 


| CALL 1 (800) 452-0452 








[INTER TRADE | ay INC. ic 


{ = z 
\ Headquarters: Contr. Lic. J | ~ )ineni 








The original source of wide plank floors 





since 1966. Call for your free portfolio. 
3175 Fujita Street, Torrance, CA 90505 #484895 / 
“www. Intertradeincorporated.com / ip ISH 





| 866-595-9663 





UMC a Cer ee 
OG eae 


Ue RNC Mm met) RU mE Organize Your Closet | are 


© 2007 The Gorilla Glue Company. G6HD [ 
"ee ie { 





Wide Plank Floors’ 


Finely crafted. Trusted for generations. 


ATLANTAGA DENVERCO STODDARDNH 





© 


clace: 








By buying products made ee ; 
with the FSC label you | 3 es 
are supporting the growth ioe 





FSC of responsible forest 


management worldwide. 
SW-COC-002350 
© 1996 Forest Stewardship Council A.C 





www.wideplankflooring. com 








fo -DayDeive ) 


| CO neal 





Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service ts available in most metro areas. Your 


Everyone needs more closet space, but getting 
organized is hard, especially when your current 


GEL PRO CHEF’S MATS | closets are overflowing with decades-old debris. 


This new Sunset book guides you to the most |} | 7 





| satisfaction is guaranteed with our 30-year limited warranty . | 
| Love to cook, but hate hard kitchen floors? | approciate configuration and materials, whether 
| é Custom Table Pads Gel Pro Chef’s Mats, as seen on HGTV5 “J | for clothing closets, crafts nooks, or the se! q 
| = a > 0 : C aq Al | Before-and-after makeovers illustrate a variety o' ia 
\| 1-800/328-7237 ext.281 Want That!”, are filled with a soft gel material déset’Solutions far bedrooms, hamne Kavicestaaan 
www.sentrytablepad.com ——__ } that makes standing on even the hardest floor pantries, craft centers and more. Step-by-step | | 


photos and illustrations help you complete your 
very own smart closet. | 








a pleasure. Six designer colors with the look 
and feel of woven leather in a stain-resistant 
and easy to clean material. Available in 20"x36" $14.95, 128 pages 


and 20"x72" sizes. Makes a great gift for 





Available at your favorite bookseller 


Your Plans or Ours 

Call for Information 
1-800-4-U-Build 
www.endeavorhomes.c 


Dealer Inquiries Invited i" 
} P.0.B0x1947 Oroville CA 95965. 


any cook, especially those with back pain or cisikitus Sallneree 


| 

I 

$ 

arthritis. Order today at www.letsgel.com or 

ak 5 S yi 2 ger. www.sunsetbooks.com. | 
ia 

} 

i 











1-866-GEL-MATS. Made in USA. 
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“LASSIFIEDS 


UNIQUE ST. ANDREWS Golf Store 
Scotland. Distinguished scent aftershave 
" ith your personalized message etched 
on the bottle. www.StAndrewsGolf.co.uk 


IRPETS / RUGS / FLOORING 


800-789-9784 CARPET, Ceramic, 
, Wood, Rugs. 5% over cost! 
American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
ide plank floors for nearly 40 years from 
d selected Antique & Old Growth 

nes & hardwoods; crafted in widths 
from 4” to 20”. We ship anywhere with 
installation & design options for any style 
home. Free portfolio. 866-595-9663 
.wideplankflooring.com 


ARPET BARN - Buy all major brands 
wholesale. Largest selection of 
rbers in stock. 800-345-0478. 
.carpetbarnusa.com 


_ CHINA / CRYSTAL / SILVER 


_ DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
DISH 1-888-757-8282, www.edish.com 


GARDENING 


EPOT Drip Irrigation made easy. 
lay for your FREE Design Catalog. 
3747 www.dripdepot.com 


GARDEN TOOLS, unique and 
- discounted, high quality, great values. 
WWW.universalgardentool.com 


GIFT IDEAS Garden Notecards 

and Garden Diaries. 

. Sorgeousgardenscompany.com 
(530) 756-6094. 


GAZEBOS 


mish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 
.AmishGazebos.com 


HELP WANTED 


0 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 

1 ASE: Home Assembly-SS, Box 216, 

i New Britain, CT 06050-0216. 


'UNSET CLASSIFIEDS rate is 
per word, 10 word minimum. 
for 3 or more issue placement. 
a to publisher’s approval 
ing for consistency. 

eople, Inc. and Sunset Magazine 
sponsible for typographical 
response. Prepayment is 

ired for all ads. For rates-and 

rm, call Jada Jackson at 

| PEOPLE, INC., 800-542-5585, 
3-2911, Fax: 203-853-2966, 
jackson@mediapeople.com 


To advertise call 1-800-542-5585 





INTERIOR FRENCH DOORS 





Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 
great service, high quality. 





MILLWORK 





MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 
service, low prices, freight included. 


REAL ESTATE 


BEAUTIFUL SALEM OREGON 
PROPERTIES. Prudential Real Estate 
Professionals, Doug Lownsbery. 
Search at douglownsbery.com/sm 


ESCAPE TO MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


LUXURIOUS LAKE OSWEGO Victorian 
Home near Marina, Golf , and Hunt Club. 
$949,000 www.randybylsma.com 
503-577-0200. 


MAGNIFICENT, STUNNING Earthship/ 
tirehouse. Featured in New Mexico 
Magazine. 2500 sq. ft. Passive Solar, 
Sustainable living, greenhouse, art studio 
5 V2 acres organic/irrigated, Kennels, 
pasture, mature landscape. 1 hour south 
of Albuquerque, NM. 505-418-7802 
jenowic@sandia.gov 
Oregonranches.com Your resource 


for country properties and services in 
OREGON. 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 


www.naileesmith.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL / SPECIAL EVENT 





CORONADO ISLAND E| Cordova Hotel 
suites Available. BBQ area, heated pool 
&spa. Shops & restaurants in village 

1 block to beach. (619)435-4131 
www.elcordovahotel.com 





MAMMOTH LAKES - [he Mammoth 
Creek Inn: Close to town/mtn, WIFI, 
DSL, sauna/hot tub. 866-466-7000 
www.MammothCreekInn.com 


SAN DIEGO BEACH HOTEL '/2 Block to 
Pacific Beach. Kitchen Suites, pool & Spa. 
Near restaurants & shops. Beach Haven Inn 
858-272-3812 www.beachhaveninn.com 











VACATION RENTALS 


CALIFORNIA 


BIG SUR Japanese House- 2BR/2BA 
$275/nt. Inquiries: 626-578-1866 





www.rentthejapanesehouseinbigsur.com 





SANTA BARBARA - Carpinteria 
3 BR House, Walk to the Beach. 
#63075 www.VRBO.com 





SEQUOIA NATIONAL PARK! 

Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.com 
1-800-793-7309. 

S. LAKE TAHOE 3-B-Room Resort 
Deluxe 703-743-5661, 

email johannen@comcast.net 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals, Condos 
& Homes, 1-800-799-KONA (5662), 
makereservations@konarentals.com 


www.Konarentals.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury In Paradise 

Let 1-888-TRYKONA manage your 
vacation rental. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, deluxe 
features. www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-686-6926, website: 


www.VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 80ohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KONA OCEANFRONT LUXURY HOME: 
4/4, Spa, World-Class Accommodations 
for 8, from $3,500/wk (+cleaning/tax) 
www.halehonu.com 


Call 949-389-9247 to book now! 





MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 


www.mauicondovacation.com 








MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 





MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 


888-757-8780. www.mauicondo.org 





MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-$280 Plush!!! 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. 
Owner Rates. www.kapaluavacation.com 


1-800-332-5358. 


MAUI MAALAEA, pristine beachfront, 
warm welcome 2 br/2ba condo. Owner 
(800) 894-4585 

MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS jj, 2013 
bedrooms from $140. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI WAILEA Ekahi, 1BR/2BA Luxury 
Tropical Beach Resort, Owner 


(209)478-0340 ranelletti@sbcglobal.net 


Mauna Kea Resort-Big Island of Hawaii 
Located on the sunny Kohala coast, our 
luxury vacation rentals reflect the classic 
island charm of this legendary resort: 
beautiful 2-bedroom Condos & Villas 
featuring private garage, contemporary 
tropical furnishings, spacious lanai, 

pool and fully-equipped kitchen and 
breathtaking ocean views. Includes 
concierge and all resort amenities. 
Private Estate also available. 


www.MaunaKeaResort.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $290S/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches 


Estates Turtle Bay 808-293-0600 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


: WASHINGTON EH 3 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.tfrv.com 
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The Sunset view 


Deborah Madison at 
the Santa Fe farmers’ 
market. BELOW In 
Madison’s adopted 
hometown of Galisteo, 
NM, houses are 
mud-walled adobes. 






The cookbook author, chef, and local-food champion talks 


about shopping fresh and why she loves New Mexico | < 
INTERVIEW BY MARGO TRUE pie 
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The beginner’s way to shop farmers’ 
markets Ask for tastes. Farmers enjoy 
sharing information—a lot of them even 
hand out recipes. 

Market favorites in August Marjoram is 
summery, the way basil is summery. Marjo- 
ram pesto is fabulous on beets, and it’s 
good on fish. And Iam mad about lovage! 
It’s aromatic and bright, with a lively celery- 
parsley flavor. It wakes up neutral food, like 
new potatoes or eggs. You can add the 
leaves to a salad, or put them in a Bloody 
Mary and use the hollow stem to sip from. 
And a few more favorites I love to mix 


















parsley, cilantro, basil, and dill. Iuse them 
together in salads. When you combine 
them, they do a dance in your mouth. 
Living in Galisteo It’s about 20 miles 
southeast of Santa Fe, a village of around 
250 people. I love the spaciousness and the 
culture. There are abandoned pueblos, a 
sense that people have been here a long 
time. And a lot of us in town know one 
another. If I leave my water on, someone 
will know where my key is and turn it off. 
What bugs her The functionalist food 
approach, where food is looked at only for 
its nutrition content. What really matters is ©) 
finding the ways and means to have good, | 
well-grown, local food at our fingertips— 
that is, food that tastes good. 

Her next book Right nowit’s called What | 
We Eat When We Eat Alone. I’m writing it | 
with my husband [painter Patrick McFar- |= 
lin]. It will have some recipes, but mainly ! 
it’s going to be people’s stories. : 













— 


Visit www.deborahmadison.com for details | 
on her nine cookbooks, including the multi- 7% 
ple award-winning Vegetarian Cooking for | 
Everyone (Broadway Books, 1997; $40). ™ is 
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B. PARKER VISA 





YOU'RE PROTECTED. Visa's multiple layers of security are designed LIFE 
to prevent fraud. But even if fraud does occur with your Visa’ credit 
or check card, you're not liable: For peace of mind online and off, Visa TAKES 


security is key. VISA 


‘Visa's Zero Liability Policy covers U.S.-issued cards only and does not apply to commercial credit cards, ATM transactions, or PIN transactions not processed by 


Visa. Cardholder must notify card issuer promptly of any unauthorized use. Consult issuer for addition al details or visit visa.com/security ?007 Visa U.S.A. In 
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Ceeaneeooe Neel aCe eat seats, a dual-deck cargo shelf and a Honda 
WSatellite-Linked Navigation System All together in one irresistible blend. 


Presenting the all-new’CR-V. It's something new to crave. 


crave.honda.com 1-800-33-Honda 
EX-L with available navigation system shown. ©2006 American Honda Motor Co., Inc 
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